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‘Jackground Values... 


a PART of the Product, APART from the Price! 


I, these days when we are all faced 
with problems unlike any we have ever 
faced before ... we must soundly plan 
for the future, by gearing our sales 
activities for the needs of today... 
and the needs of tomorrow! That is why 
Afral's scientific background, experi- 
ence and a thorough working knowl- 
edge of your problems is being a boon 
to packers all over the country. This 
cumulative experience is a part of each 
Afral product... apart from the price. 
It is yours to use. Let us help you keep 
your products in public favor today 
... for tomorrow! 


AFRAL CORPORATION 


601 WEST 26th STREET NEW YORK, N. Y. 


DRY and LIQUID SEASONINGS ° SUGAR SEASONING 
COMPOUNDS e QUALITY BINDERS ° VITAMIN “Db” 


trate in the 
‘ernment's 
{EALTH 

for 
ICTORY 
OGRAM 





EXPERIENCED WORKERS THAT 
ARE ESSENTIAL IN SAUSAGE MAKING 


Today, as America goes into high gear for victory, you 
in the packing industry must speed up the production 
and improve the quality of process meats and sausage 
products in order to help feed the vast army of civilians 
and military men with healthy, wholesome nutritious 
food. This means that every available means must be 
employed to insure continuous production of these en- 
ergy building foods. 


Our job, as manufacturers of sausage making machin- 
ery, is to supply you with the proper tools and equip- 
ment so that you can do your part better and faster. 


Illustrated are three experienced Buffalo workers that 
are improving the quality of the product and speeding 
up production in plants everywhere. 


Buffalo Silent Cutters produce a smooth, fine-textured, 
high-yielding emulsion free from undesirable lumps and 
sinews. They protect protein value, improve the quality 
of the finished product and increase yield. Plants report 
that these machines are speeding production 25to50%. 


Buffalo Vacuum Mixers remove all air pockets and 
tiny air particles from the meat, producing a smoother, 
more condensed emulsion of finer quality and greatly 
improved color. Because the vacuum mixer removes all 
air, there is no place for bacterial growth to get 
started. This gives the product keeping qualities that 
heretofore were impossible to obtain. 


Buffalo Grinders are essential in sausage making 
because they condition or grind the meat into small 
uniform pieces without mashing or heating. When this 
ground meat is placed into the Silent cutter, the result 
is a smoother emulsion of the highest quality free from 
small bones and tough sinews. 


Write for illustrated bulletins and complete details 
on Buffalo Machines. 


JOHN E. SMITH’S SONS Co. 
50 Broadway Buffalo, N. Y. 


Manufacturers of a complete line of Sausage Machinery 
Sales and Service Offices in principal cities. 
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BUFFALO SILENT CUTTER 


BUFFALO VACUUM MIXER 


BUFFALO HELICAL GEAR DRIVE GRINDER 
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SHOE POLISH...OR BLOOD PLASMA? 


on MAKES THE BEST container for 
blood-plasma transfusion kits. It 
also makes the best container for tobacco. 
And beer. And coffee. And shoe polish. 

Having plenty of shoe polish on hand, 
or crackers, or floor wax, doesn’t help 
much when they start bringing in the 
kids who have been hurt. 

The war—and the limited amount of 
metal available—makes many such choices 
necessary for civilians. 

Shoe polish or blood plasma? There is 
no doubt about the answer. 

* * * 
Thecan-making industry is making many 
types of containers for war weapons. 
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As in the case of the choice indicated 
above, this means that many containers 
which have long been fixtures of civilian 
life are disappearing for the duration. 


The can-making industry is also mak- 
ing countless types of containers for 
essential foods. Foods on which our armed 
forces will fight. Foods which will feed 
the civilians behind the lines. 


These two things—containers for war 
weapons and containers for essential foods 
—explain why you may be using substi- 
tute containers for your products today. 

War hurts everybody. But the object 


of war is to hurt the enemy more. In 
adapting substitute containers for your 


products for the duration, you are play- 
ing an important role in war. And victory. 
American Can Company, 230 Park Ave- 
nue, New York, N.Y. 


BESIDES BLOOD-PLASMA 


transfusion kits, we also make 
containers for ... food rations, 
explosives, oil, bandages, gog- 
gles, emergency water rations, 
delicate anti-aircraft gun mo- 
tors, and a host of other war 
weapons. 
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COMING ATTRACTIONS: Packinghouse steam 
plants will be placed under a heavy strain this fall 
and winter by the abnormally large volume of 
slaughter to be handled. A series of two articles, to 
appear in early issues of THE NATIONAL PRo- 
VISIONER, will provide practical suggestions on get- 
ting steam plants ready for the load and keeping 
them functioning with maximum efficiency. 


, xx«rk 


Time magazine reports that “Claude Wickard 
looked, sniffed, tasted, grinned” when fed some de- 
hydrated beef and dehydrated pork in the form of 
croquettes and stew. In the packing industry look- 
ing, sniffing and tasting of dehydrated meats has 
been going on for some months—but no grinning. 
Instead there may even be a few slightly audible 
groans over the delays in Washington regarding 
specifications for the product and for the dehy- 
drators that will turn it out. Apparently a heavy 
tonnage of the product is wanted, once officialdom 
makes up its mind. In the meantime the quality of 
the dehydrated meat turned out by American pack- 
ers with American machines apparently is good 
enough to satisfy the British Food Ministry. For 
it is reported that an American dehydrator is going 
to the Argentine to dry meat for England. 


xk 


Current resentment of western ranchers over the 
beef price situation is not shared by C. R. Williams 
of Harding county, So. Dak. His ranch in the Black 
Hills country has gone out of the cattle business. 
Instead, he is producing buffalo meat. Mr. Williams 
got his start in the buffalo business with 20 head 
purchased during the 1934 drouth. Now he has some 
60 head. Rancher Williams was on the Omaha mar- 
ket recently with a shipment; his original truck 
load totaled 18 head. But buffalo do not take kindly 
to new-fangled transportation, and as a result two 
animals were badly trampled. Of the remaining 16 
head, eight were sold along the way to local 
butchers, leaving only eight for disposal to Omaha 
packers. 


xk 


If THE NATIONAL PROVISIONER looks like the 
Congressional Record or a legal magazine these 
days, please remember that it’s because we believe 
—and are pretty sure you do—that full informa- 
tion on price ceilings and other government regula- 
tions and wartime developments is about the most 
valuable material we can give you. Naturally, some 
of it is dry reading—but it means dollars and cents 
and profits or loss to you and the industry. Window 
dressing is nice, but right now it’s guts that count. 
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T’S GREASE-RESISTING 
T’S BOIL-PROOF 


That’s why Patapar can do 
so many unexpected things 


Patapar Vegetable Parchment will resist grease, fats or oils. It can be 
soaked in water indefinitely without harm. It can be boiled, steamed 
or frozen. 

These characteristics are of unusual significance today. They have 
enabled Patapar to come up time and again with the 
answer to unexpected problems growing out of war 
conditions and shortages. 





Patapar can be used alone as a wrapper, or it can be 
laminated with other materials and made into complete 
packaging units. In many instances containers made from 
laminated Patapar will replace tin cans. 


A few of Patapar’s 
many uses 


Meat wrappers 
Maybe there’s an idea in this for you. If you have a Ham boiler liners 
‘ x" Butter wrappers 
problem you think Patapar could solve, outline it to us pe ee < rt 
Lard wrappers 
Carton and box liners 
Paterson Parchment Paper Company Can liners 
Headquarters for Vegetable Parchment since 1885 Bag liners 
Bristol, Pennsylvania Covers for slack barrels 
West Coast Plant: 340 Bryant Street, San Francisco, California Packaging dehydrated foods 


Branch Offices: 120 Broadway, New York, N. Y. a eg containers 
111 W. Washington Street, Chicago, IIL. (for replacing metal) 


Patapar 


in detail. We'll give you the help of all our experience. 











REG, U.S. PAT. OFF. 


Vegetable Parchment 
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Use Armour’s Natural Casings 
—Uniform and Strong, 
to Resist Sausage Breakage 


Breakage in sausage filling can be expensive 
and wasteful. But there’s a good way to reduce 
those losses to a minimum—use Armour’s Nat- 
ural Casings! These casings are uniform, elastic 
... and they resist breakage. 

Armour’s Natural Casings are better in other 
ways, too. They make your sausages “best 
sellers”, because they add to the flavor by seal- 
ing in the natural meat juices — and they give 
your sausages a plump, fresh appearance be- 
cause they have high elasticity that keeps the 
casings clinging tightly to the meat. Scores of 
sizes and types to choose from—your nearest 
Armour branch can quickly supply you with 
casings that are exactly right for any sausage 


product you make. Next time, order Armour’s 
Natural Casings. 


. 





iA 


To 

ARMOURS 

NATURAL 
ASINGS / 


ODP DD LF 


ARMOUR’S NATURAL CASINGS 
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Packers Face Ceiling Crisis 


livestock industry this week, while the Office of Price Administration 


Tite U. S. Department of Agriculture hastened to the aid of the meat and 


exhorted packers to “stand and take it” in a multiple crisis with complex 
causes and, apparently, no wholly satisfactory solution immediately at hand. 


Recognizing the danger of loss of 
processing capacity (which will be 
badly needed this fall and winter) 
through plant closure, Secretary of 
Agriculture Claude R. Wickard an- 
nounced that beginning next week the 
AMA will reduce its prices on pork 
bought for lend-lease shipment (see 
column three). This reduction of the 
differential between lend-lease and do- 
mestic pork maximums is expected to 
take some of the “heat” off the hog 
market and relieve the situation of 
some of the non-inspected and non- 
contracting packers. At the same time 
the Secretary said that his department 
is working on a plan to purchase the 
production of smaller packers who are 
near closing. 


It was also reported from Washing- 
ton that OPA is considering the feasi- 
bility of establishing price ceilings on 
live hogs, despite complicated adminis- 
trative problems involved. Until re- 
cently, an OPA spokesman revealed, 
the price agency has been opposed to 
such ceilings but may now be inclined 
to favor them. 


Meanwhile, spurred by press uproar 
about beef shortages in Eastern cities, 
Price Administrator Leon Henderson 
asked packers to spread meat supplies 
evenly among all consumers during 
the season of light livestock runs; the 
American Meat Institute replied that 
the meat industry was already doing 
so (see page 9). 


Plenty of Trouble 


This week was almost a “saturation 
period” for packers’ troubles. The fac- 
tors of price control and heavy govern- 
ment buying had so greatly affected 
industry operations and distribution 
machinery (which ordinarily works 
smoothly with supply and demand as 
regulators) that practically all pack- 
ers were suffering heavy losses on every 
pound of beef and pork sold, some local- 
ities were short of beef and some 
processors were on the point of closing 
their doors. Beef shortages, most acute 
in Boston, Trenton, Akron and other 
Eastern cities (see page 9), drew much 
public attention. 

Because lamb prices have declined 
since mid-June, and the farm price 
may now be below the level at which 
ceilings can be imposed, OPA may not 
find it immediately necessary to impose 
maximums on dressed lamb. However, 
OPA is known to have discussed lamb 
ceilings with packers, producers and 
feeders. Price agency officials are re- 
Ported to have raised some of the fol- 





WPB APPOINTS * 
MEAT INDUSTRY 
COMMITTEE 


MEAT packing industry ad- 

visory committee has been ap- 
pointed by the War Production 
Board and the group held its first 
meeting in Washington with WPB 
this week. Members of the com- 
mittee are: 


W. L. Balentine, Balentine Pack- 
ing Co., Greenville, S. C.; G. L. 
Childress, Houston Packing Co., 
Houston, Tex.; George A. East- 
wood, Armour and Company, Chi- 
cago; T. Henry Foster, John Mor- 
rell & Co., Ottumwa, Ia.; Jay C. 
Hormel, Geo. A. Hormel & Co., 
Austin, Minn.; A. T. Luer, Luer 
Packing Co., Los Angeles, Calif.; 
H. A. Mady, Carstens Packing Co., 
Tacoma, Wash.; August Miller, 
Miller Abattoir Co., North Bergen, 
N. J.; John W. Rath, Rath Pack- 
ing Co., Waterloo, Ia.; W. F. 
Schluderberg, Wm. Schluderberg- 
T. J. Kurdle Co., Baltimore, Md.; 
Walter Seiler, Karl Seiler & Sons, 
Philadelphia, Pa.; R. G. Thomas, 
Lima Packing Co., Lima, O.; 
Frank Weiland, Weiland Packing 
Co., Phoenixville, Pa., and Thos. E. 
Wilson, Wilson & Co., Inc., Chi- 
cago. 











lowing questions: 1) Should the ceiling 
be a nationwide flat price, or uniform 
only within a geographical section? 
2) Should ceilings be provided for dif- 
ferent grades? 3) Should weight differ- 
entials be established? 4) Should there 
be separate ceilings for different kinds 
of lambs? 5) Should there be cutting 
differentials between fores and hinds? 
6) Should provision be made for sea- 
sonal variations in prices? 

Meanwhile, various industry com- 
mittees and representatives conferred 
with the Office of Price Administration 
and the Department of Agriculture on 
different phases of the situation. While 
a number of suggestions were made, 
some of which may be adopted in time, 
there was little tendency to hope or 
claim that any or all of these plans 
would effect an over-all cure of the 

(Continued on page 24.) 


Wickard Cuts AMA 
Prices; Offers Aid 


for Small Packers 


EDUCTION in prices paid. by 
AMA for pork products for lend- 
lease shipment, and a plan under which 
packers facing the necessity of suspend- 
ing operations may 
sell much of their 
production to the 
government, were 
features of an im- 
portant program 
for alleviating the 
meat situation 
which was an- 
nounced on Thurs- 
day by Secretary of 
Agriculture Claude 
R. Wickard. 


The three - point 
program announced 
by the Secretary is 
as follows: 

1. — Beginning 
with next week’s purchases, the max- 
imum prices the Agricultural Mar- 
keting Administration will pav for 
most meat products being purchased 
for lend-lease account will be revised 
downward below the ceilings set for 
government purchases by the OPA. In 
all probability AMA purchases of meat 
for lend-lease will be reduced some- 
what during the next few weeks. 
Slaughter during this period is normally 
low and continued heavy buying would 
only make conditions worse. 


2.—In connection with the same pur- 
chases, adjustments in price differen- 
tials in different areas will be made to 
bring prices more nearly in line with 
the actual cost to packers in different 
areas. 


38.—Plans are being formulated 
whereby packers facing the necessity 
of suspending operations may continue 
to operate by entering into a processing 
agreement with the Department of 
Agriculture whereby the greater part 
of their output will be taken for gov- 
ernment account. 


“The revision in prices,” Secretary 
Wickard said, “will assist in bringing 
about a better adjustment in prices 
paid for lend-lease purchases and prices 
prevailing in the domestic trade. We 
have been supplying substantial quanti- 
ties of meat to the United Nations and 
must continue to do so. However, ship- 
ments for a brief period ahead can be 
reduced somewhat, thus making a larger 
quantity available for domestic con- 
sumption.” 

Meat products prepared for lend- 
lease shipment differ from those sold 
in the domestic trade in selection, cure, 
processing and packaging. The over-all 


Cc. R. WICKARD 





price ceilings established by OPA for 
the domestic trade were not applicable, 
therefore, to lend-lease purchases and 
it was necessary to establish separate 
ceilings. Now, therefore, the Depart- 
ment believes it will be possible to 
operate below these ceilings. 

The Secretary pointed out that this 
action will largely remove any advan- 
tages that packers who are filling gov- 
ernment orders for essential lend-lease 
requirements, may have had over those 
whose business is wholly in the domes- 
tic market. 

Reductions of $1 per 100 lbs. (Chi- 
cago basis) were announced for canned 
luncheon meat, canned chopped ham, 
eanned sliced bacon, cured Wiltshire 
sides, and all cured or salted pork 
cuts; and reductions of 25c per 100 lbs. 
(Chicago basis) on most other canned 
meat items and on pork loins. (See 
page 22 for complete schedule of new 
maxima.) 


Chicago Base Zone 

In adjusting the area differentials, 
maximum prices were established to be 
paid at packing points in the Chicago 
area. This base zone includes all pack- 
ing centers in Illinois and Indiana, 
Milwaukee and Madison, Wisconsin, 
cities in other states which are on 
the boundaries of Illinois and Indiana, 
and cities in some other areas. Prices 
to be paid at locations in the North- 
east and middle Atlantic states and 
in the Pacific Coast states, where the 
differential in the past has been approx- 
imately 50c per 100 lbs. higher than in 


this base zone, will now be 75 cents per 


100 lbs. above the base zone price. 
Packers in intermediate zones will re- 
ceive prices graduated according to 
distances from the base zone. 

“At this season of the year,” Secre- 
tary Wickard said, “marketings of meat 
animals are normally the smallest of 
any season. Meantime, the demand for 
meat is unusually high, with an increase 
not only in domestic requirements, but 
for meeting the large and important 
Army, Navy, and lend-lease needs. In 
short, the supply is small compared 
with very large demand. 

“The establishment of ceiling prices 
for the wide variety of meat and meat 
products for different areas of the 
United States by OPA is a tremendous 


job. The ceiling prices were established 
to prevent further advances in meat 
prices. Great as the need for ceiling 
prices is, it should be understood that 
there are inherent difficulties in any 
method of price control—that some 
amount of maladjustment is bound to 
occur. 

“Later the marketings of meat ani- 
mals, especially hogs, will increase be- 
cause of the patriotic efforts being 
made by farmers to increase production. 
That will ease the situation and make 
the problem of price control less diffi- 
cult than at the present time. 


Causes of Maladjustment 


“Ceiling prices were based primarily 
on returns during a period when meat 
supplies were relatively larger than at 
the present time. This situation has 
resulted in some maladjustments in 
ceiling prices as between different mar- 
keting areas, different packers, and 
various types of buyers. With demand 
for meat exceeding available supply at 
ceiling prices, the limited supplies nat- 
urally are moving to those areas where 
ceiling prices are relatively highest and 
net returns to processors greatest. Obvi- 
ously, such a condition creates abnormal 
distribution of available supplies of 
meat, with shortages developing in some 
areas. 

“The steps we are taking that I have 
announced today, while they will assist 
in some degree, will not cure the funda- 
mental problem of increasing the supply 
in the face of the very large demand. 
Nor will they adjust inequities in ceil- 
ing prices, as between different market- 
ing areas, packers, and various types 
of buyers. I feel that the OPA is mak- 
ing every effort to administer its ceil- 
ing price program fairly, but no steps 
it could take or that we could take 
would remove the fundamental diffi- 
culty—temporarily too small a supply 
of meat in the face of greatly increased 
war requirements for it.” 

New prices for FSCC product, and 
differentials, will be found on page 22. 


INSTITUTE COMMITTEE ON 
REGIONAL PACKER PROBLEMS 
Solutions of the ceiling problem will be 


canvassed by the committee and submitted 
to regional packers for consideration. 


Institute Regional 
Packers Committee 


Discusses Ceilings 


MEETING of the committee on 
regional packer problems of the 
American Meat Institute, called by 
Chairman Earl Thompson of the Re- 
liable Packing Co., was held in Chicago 
this week to discuss the ceiling situation 
as it affects the regional packers and 
the progress the committee has made 
to date in its attack on these problems, 
The committee has been charged with 
the responsibility of canvassing all pos- 
sible solutions to the problems now af- 
fecting regional packers, of obtaining 
consideration of each proposal, with the 
assistance of the Institute staff, among 
all packers affected, and of taking all 
possible steps looking toward a solution 
of the problems now confronting the 
meat packing industry. The much dis- 
cussed function of the smaller packer 
members of the Institute was fully con- 
sidered and the committee unanimously 
agreed that their problems should be 
handled within the framework of the 
Institute. 


Specific Proposals 


Specific proposals were discussed and 
the committee members were directed to 
obtain the views of the packers in their 
areas. The suggestion was made that 
meetings be arranged in each of several 
areas around the United States where 
the entire ceiling situation could be dis- 
cussed, the application of present ceil- 
ings reviewed, and alternatives to the 
present ceiling laws discussed. The In- 
stitute now is arranging to hold the 
meetings suggested by the committee on 
regional packer problems. 

The committee heard a report from 
the Institute’s Department of Market- 
ing on the ceiling situation and its ef- 
fect on the industry. The committee was 
informed in detail of the actions so far 
taken by various committees of the In- 
stitute in discussion and consultation 
with the OPA and certain other gov- 
ernment agencies, in attempts to solve 
the problems now facing the industry 

(Continued on page 19.) 
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Supply Dislocation 
in East Gets Much 


Attention in Press 


EMPORARY and local shortages 

of meat, particularly beef, which 
were primarily due to a seasonal reduc- 
tion in receipts of cattle and heavy pur- 
chases of beef by the army, were re- 
ported in Akron, O., Cincinnati, New 
York, Philadelphia, Boston, Cleveland, 
Trenton, N. J. and other Eastern cen- 
ters this week. 

These dislocations in supply were 
given much newspaper publicity, as 
were the various factors complicating 
the situation, such as the unprofitable 
character of pork operations, the reduc- 
tion in hog kill at some packinghouses, 
the tendency of meat to flow to areas 
of highest ceiling prices and the un- 
certainty of livestock producers and 
feeders. Whether or not these repercus- 
sions influenced the attitudes of govern- 
ment officials, the crisis in the meat 
packing industry did receive more at- 
tention and steps were taken to allevi- 
ate the meat situation (see page 7). 

At Akron, packers reported that their 
deliveries were off 50 to 75 per cent; 
some retail stores had no meat and one 
small chain had only one-sixth of its 
normal supply of cattle in its beef 
coolers. 

George Galat, president, Galat Pack- 
ing Co., attributed the situation to re- 
duction in kill by packers who had 
decided they could no longer afford to 
buy livestock at unregulated prices and 
sell the meat at ceiling levels. 

A Cleveland livestock factor said the 
shortage there was due to a seasonal 
decline in livestock receipts and large 
purchases of meat by the government. 


Boston Supplies Low 


According to Joseph Daram, Boston 
wholesaler, beef deliveries there were 
75 to 80 per cent below normal, with 
his firm handling only about 20 per cent 
of its usual 250,000 to 300,000 Ibs. per 
week. One wholesale cooler held only 
seven sides at midweek, whereas it 
usually is stocked with around 1,000. 
Six chain stores were reported to have 
no beef for sale and another was getting 
only one-third of its normal beef de- 
liveries. 

At midweek two Providence, R. L., 
packers were out of beef and all deliv- 
eries were snapped up rapidly. Provi- 
dence reports blamed “confusion over 
ceilings” as one cause of the shortage. 

The deficiency was described as 
“acute” at Trenton, N. J., and W. W. 
Oley of the state agricultural depart- 
ment said it would spread unless coun- 
teraction were taken. One packer 
branch manager said beef consumption 
im the Trenton area had been cut 75 
per cent in a month. ‘ 

Twenty-five to 35 per cent smaller 

f stocks, compared with a week 
earlier, were reported at Rochester, 
N. Y., while at Atlanta, Ga., officials of 
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Institute Says Packers Will Distribute 
Meat Supplies Equitably 


EFERRING to a statement by Price Administrator Leon Henderson 
this week appealing to packers to spread meat supplies evenly, even 
at temporary financial loss, the American Meat Institute commented: 

“The meat industry, operating with temporary short supplies and, at the 
same time, meeting heavy demands of our armed forces and for lend-lease 
shipment, has been exercising every possible effort to distribute meat equi- 
tably in all markets and has been making sacrifices in so doing. 

“The meat industry will continue to do all within its power to handle 
distribution as normally as possible. 

“While shortages which have appeared here and there are extreme cases, 
and while the industry does not have a full supply, there generally should 
be enough meat of one kind or another to go around. 

“Aside from a desire to keep meat flowing to all markets to the best of 
their ability, meat packing companies always seek to keep their products 
before the public everywhere and their sales facilities intact and operating.” 

In his statement Administrator Henderson appealed to the livestock and 
meat packing industry to maintain a supply of meats in all normal trade 
channels rather than concentrating shipments to large cities where ceiling 
prices are relatively high. Henderson conceded such a course might entail 
some temporary financial loss. 

He also called on consumers to do their part voluntarily by “squarely 
facing the fact that they may not be able to secure their entire normal 
beef, veal and pork selections at the butcher shops during this period.” 

The current meat shortage in some parts of the country, Henderson said 
in his statement, “probably will not take a material turn for the better for 
another four to six weeks, when the anticipated heavy fall run of hogs and 
cattle comes to market.” 

In the meantime, he suggested voluntary allocation of available civilian 
supplies as a means of tiding the country over the summer seasonal short- 
ages. Henderson cautioned housewives to buy carefully and buy less if pos- 
sible during the next six weeks. 


“Remember that our armed forces and those of our allies who are fighting 
your cause and mine must have first call on our meat supplies,” he said. 

A bumper hog crop is expected to come on the market in the early fall, 
which probably will be able to hold down hog prices in spite of continued 
heavy government demand. 

Beef supplies, he said, have fallen during the last two weeks to about 15 
per cent less than the average of the previous seven weeks because the corn- 
fed cattle run is winding up and the grass-fed animals still are being fat- 
tened on the range. The grass-fed animals probably will not be ready for 
market for at least another month. 

Henderson emphasized that this voluntary-rationing program was purely 
a temporary matter and appealed to the patriotism of producers, slaugh- 
terers, retailers and consumers in averting actual meat shortages by volun- 
tary allocations and careful buying. 

Earlier in the week the Institute issued this statement on shortages: 


“Shortages of beef which have been reported in some sections of the 
country are due to a combination of circumstances affecting cattle receipts 
and beef purchasing by the armed forces. During the period of June 26 to 
July 27, there was a decrease—depending upon the market—of between 15 
and 25 per cent in receipts of cattle. Receipts at 27 market centers during the 
past two weeks were approximately 20 per cent below the receipts at the same 
market centers during the week ending July 3. Some of this decrease, we 
believe, may have been caused by uncertainty on the part of shippers of 
livestock in anticipation of the effect of revised ceilings on beef which were 
scheduled to become effective July 13. 

“During the last two weeks, the armed forces have materially stepped up 
their requirements for beef. We feel that everyone realizes the necessity for 
supplying our armed forces first. Even if shortages of some kinds and cuts 
of meat develop in some parts of the country, consumers always will find 
other satisfactory kinds and cuts at their meat dealers.” 








a meat cutters union said supplies were 
down 50 per cent. 

A survey in New York City indicated 
beef and pork deliveries there were off 
25 per cent. 


At Cincinnati packers revealed they 


were cutting hog slaughter one-third 
and beef by 25 to 35 per cent. 


Ray Treinen, sales manager for E. 
Kahn’s Sons’ Co., said out-of-town 
orders were being “rationed” by 50 per 


(Continued on page 20.) 





BRITONS WON BY U. S. 


BY CONNERY CHAPELL 


C AN N ED ME ATS + x ¢ x ¢ News Editor, London Daily Dispatch 


HE chief difference between 
i American and British food—al- 
though the British housewife 
would stubbornly refuse to admit it— 
is that the American is so much more 
varied. British food, however whole- 
some, has always been much plainer 
than that of almost any other great 
nation. A London housewife has no 
idea of the innumerable types of salad 
regularly made by her opposite number 
in the United States, no knowledge of 
the various sauces turned out by the 
ordinary French cook, no thought of the 
hors d’oeuvres produced at little cost in 
Scandinavia. 


In Britain, food is orthodox, often 
much too orthodox; in peacetime the 
same meals used to turn up in endless 
rotation with little experiment. Roast 
beef, roast lamb, steaks, game, and 
fish made up the stock dishes. There 
were salads in season, but the number 
of really popular vegetables was lim- 
ited. This lack of variety continued in 
wartime. Food now is good, but it has 
a sameness about it. 


Spam, Mor, Treet, etc. 


So the wholesale introduction of 
American canned food into Britain—a 
result of wartime rationing—has been 
welcomed by most people, who have 
suddenly discovered a whole field of 
new dishes. Housewives have welcomed 
these canned meats for the quickness 
with which they can provide a novel 
meal. A nation whose kitchens had 
previously been taking slowly to the 
ean opener suddenly discovered how 
good these new foods were. 

In consequence, during the past year, 
a whole range of new names have sud- 
denly become household words, just 
like the traditional duck and green 
peas, or lamb and mint sauce. Names 
like Spam, Treet and Mor, to take only 
three, were unknown in Britain 18 
months ago. Now everyone knows them, 
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likes them, and has a favorite way of 
treating them. 


The American novelties were first 
introduced by Lord Woolton’s Food 
Ministry in an attempt to brighten 
wartime menus which,. by reason of 
rationing, were tending to become more 
restricted than in peacetime. Dishes 
like chicken were steadily becoming 
rarer and more expensive; game was 
disappearing and the quantities of beef 
and mutton available were naturally 
diminishing as shipping space became 
more and more valuable. 


Britain has always depended on im- 
ports for rather more than one-half its 
food. The island is small and highly in- 
dustrialized. Bacon came from Den- 
mark, Eire, and more distant places; 
mutton, although home-reared lamb al- 
ways had a more succulent flavor, came 
mainly from New Zealand and Aus- 
tralia; beef from South America and 
other overseas markets. Even in eggs, 
the country was far from self-support- 
ing. 

So when the American canned meats 


(Continued on page 25.) 


ENGLAND’S WORKERS, FIGHTERS LIKE U. S. CANNED MEATS 


Names long familiar to U. S. consumers may be seen on cans of product in 
the accompanying photographs—Kingan, Libby, Cudahy, Rath, Swift. London 
dockworkers (upper left) are enjoying pork luncheon meat, which may also 
be seen (right) lending tasty variety to a meal for soldiers, sailors and airmen 
at the Beaver club canteen. Tang, popular Cudahy spiced pork product, peeps 
from British market basket below, while in photo at lower right, English bride 
and groom inspect American pork sausage to be served at wedding breakfast. 
Inset: Winston Churchill’s points coupon book. 


puneisTRY OF FOO® 
|POINTS @) 
|COUPON BOOK 


HOLOERS NAME AMD REG.STURED ADONESS 
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- ODT Issues Order 17 on 
~  Over-Road Packer Trucks 


tion of trucks operated by con- 

tract and private carriers (such 
as meat packers) in both local and over- 
the-road service have been set up in a 
new order issued by the Office of De- 
fense Transportation. 

The new order, General Order ODT 
No. 17, will supplant General Orders 
ODT Nos. 4 and 5, governing over-the- 
road operations of contract and private 
carriers, and those portions of General 
Order No. 6 which govern local delivery 
operations of such carriers. 


Portions of General Order No. 6 
which apply to local delivery operations 
of common carriers will remain in ef- 
fect. A revision of General Order ODT 
No. 3, governing over-the-road opera- 
tions of common carriers already has 
been issued. 

General Order No. 17 requires that 
on and after August 1, trucks operated 
by contract and private carriers in 
over-the-road service be loaded to ca- 
pacity on a considerable portion of the 
trip out or back and that the operator 
use due diligence to obtain a full load 
over the entire round trip. 


R tin of standard for conserva- 


Must Try to Lease 


On and after September 1, contract 
and private carriers must endeavor in 
good faith to rent or lease a truck prior 
to its departure from any point without 
a load. This will include registering 
any truck for which no load has been 
obtained with a joint information office 
and, in the event no such office has been 
established in the vicinity, making ap- 
propriate inquiries of other carriers. 

Joint information offices are in proc- 
ess of being established by carriers and 
carrier associations throughout the 
country under General Order ODT No. 
13. This order was amended today to 
tie in with General Order No. 17 and 
revisions in General Order No. 3 and a 
new provision was added to permit em- 
ployes of carriers to serve as part time 
managers or employes of joint informa- 
tion offices, subject to prior approval of 
the ODT. The amendment becomes ef- 
fective today. 


Detailed procedure for establishing 
joint information offices is being pre- 
pared by ODT. This information, to- 
gether with application blanks and 
forms for use of carriers will be in the 
hands of managers of ODT Division of 
Motor Transport field offices in the near 
future. 

As the new and revised orders take 
effect, all truck operators will be di- 
vided into two main classifications— 
common carriers and motor carriers. 
Common carriers are those which hold 
themselves out to the general public to 
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transport property for hire. Contract 
and private carriers, who cannot pick 
up loads for hire, are defined for pur- 
poses of conservation of equipment as 
motor carriers. 


Under General Order No. 17, contract 
and private carriers will be required to 
reduce their total mileage by at least 
25 per cent as compared with the corre- 
sponding month of last year, with cer- 
tain adjustments for increases or de- 
creases in businéss during the inter- 
vening period. They also must eliminate 
all special deliveries, except to hospitals, 
and all call-backs. They also are pro- 
hibited from making more than one de- 
livery a day to the same point from 
any one point of origin, except under 
certain circumstances. 

Deliveries extending up to 25 air 
miles beyond the boundaries of a mu- 
nicipality or involving one-way trips up 
to 25 miles in length are defined by the 
orders as local deliveries. All others are 
considered as over-the-road deliveries. 

As in Order No. 3, Revised, all opera- 
tors affected by Order No. 17 must: 

1.—Eliminate wasteful operation and 
duplication of parallel services, and cur- 
tail schedules and services to the extent 
necessary to comply with the order. 

2.—Limit the speed of trucks to 40 
miles an hour. 

3.—Conserve and properly maintain 
tires and equipment. 

4.—Lease or rent their motor trucks 
whenever practicable or necessary. 

A number of truck operations are ex- 
empt from the capacity-load and mile- 





GREASE THE AXIS 


Uncle Sam wants your 
meat fats and greases, 
They make munitions. 
Turn them in to your 
Meat Dealer and you 
will be paid 4c a pound. 
ACT NOW, TODAY. 
It'll make smoother go- 
ing for our armed 


os 
a 


JAMES HENRY PACKING CO. 











HELPS FAT SALVAGE DRIVE 


Its regular front page advertising space in 
the Seattle Post-Intelligencer was used by 
James Henry Packing Co. to aid the drive. 


age-reduction provisions of Order No. 
17 and also from restrictions on the 
number of deliveries, including special 
deliveries. 


These exemptions include trucks en- 
gaged exclusively in the transportation 
of explosives; in the transportation of 
repair and service men and their sup- 
plies and equipment; sanitation trucks; 
trucks serving public utilities; trucks 
operated under the direction of the 
armed forces; trucks operated in emer- 
gencies for the protection of life and 
health, and trucks handling telegraph, 
radio and cable communications and the 
U. S. mails. 

Trucks classed as special equipment 
are exempt from all of the above pro- 
visions as well as from a provision 
limiting gross weights to 120 per cent of 
the rated load-carrying ability of the 
tires, as defined in an appendix. 


Farm Haulers Exempt 


Tank trucks and trucks controlled or 
operated by persons principally engaged 
in farming are exempt from the entire 
order, as in Order No. 3, Revised. 


A General Permit to Order No. 17 
also was issued exempting for a period 
of three months any contract or private 
earrier from certain provisions of the 
order when engaged in transporting 
farm products to market, processing 
places, warehouses or to other carriers 
or in hauling supplies back to the farm. 
The permit exempts such trucks from 
the 25 per cent mileage reduction and 
the limit of the number of deliveries. It 
also will release such trucks from the 
necessity of checking with joint infor- 
mation offices. The permit will become 
void after October 31. 


ODT announced that general permits 
to cover the movement of certain addi- 
tional commodities are being considered. 
These commodities include newspapers, 
solid fuels and ores, commodities de- 
livered to vessels and construction proj- 
ects, construction materials delivered to 
the armed forces, certain materials used 
in connection with printing and dupli- 
cating, deliveries to multiple-unit bak- 
eries and restaurants, ice, war mate- 
rials, forest products and rubber and 
scrap metals. The nature of such per- 
mits would be determined by the types 
of operations involved. 


WILSON OBJECTION 
OVERRULED 


Objections of Wilson & Co., Chicago, 
to the War Labor Board’s jurisdiction 
in the company’s dispute with the Pack- 
inghouse Workers’ Organizing Commit- 
tee have been overruled by the board. 
According to the WLB, there was no 
foundation for the company’s assertion 
that the 5,850 workers in five Wilson 
plants outside Chicago wished to bar- 
gain through their local unions. The 
company was ordered to begin bargain- 
ing with the CIO union on wages, hours 
and working conditions. 
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Norton and Wernecke to 
New “Provisioner” Posts 


Lester I. Norton, director of circula- 
tion, promotion and research of THE 
NATIONAL PROVISIONER, and Harvey W. 
Wernecke, formerly Eastern manager, 
have been advanced to new executive 
posts with the organization. 


Mr. Norton has been elected a vice 
president of The National Provisioner, 
Inc. While retaining his former duties, 
he will function as assistant to Richard 
von Schrenk, president. Joining the or- 
ganization in the Daily Market Service 
in 1923, he devoted several years to 
service work before becoming a mem- 
ber of the sales staff of the weekly mag- 
azine. Mr. Norton has been closely iden- 
tified with promotion, circulation and 
research work since 1932. He served as 
promotional manager from 1936 to 
1938, when circulation and promotion 
were taken over by the late George 
Clifford, and resumed these activities 
after the latter’s death in August, 1941. 


Mr. Wernecke, who has been ap- 
pointed sales manager of THE Na- 
TIONAL PROVISIONER, has served as 
Eastern manager with headquarters in 
New York City for the past three years. 
He joined the publication in 1936 as 
Western representative and was in 
charge of the Cleveland office before 
assuming charge of the New York ter- 
ritory. He will transfer his headquar- 
ters to Chicago in the near future. Be- 
fore joining THE NATIONAL PROVI- 
SIONER, Mr. Wernecke was with Gen- 
eral Plastics and the McGraw-Hill Pub- 
lishing Co. 


New York Market Group 
Reports on Its Activities 


At a special meeting of the Market- 
men’s Association of the Port of New 
York, Inc., on July 20, Arthur G. Davis, 
president, reported on the activities of 
the association during the past 16 
months. The association has organized 
the meat and poultry trades of New 
York and obtained excellent coopera- 
tion from the members in promoting 
the sale of war bonds. The payroll al- 
lotment plan is now in effect in most 
of the establishments. The organization 
also cooperated with Daniel P. Woolley, 
commissioner of markets, in an effort 
to assure the metropolitan population 
of its meat and poultry requirements 
through establishment of temporary 
product distribution points in the event 
of bombs or other war hazards damag- 
ing present market facilities. A com- 
mittee under the chairmanship of 
Morris Hoffman and consisting of 
George Cook and Loyal Blanchard was 
formed to represent the poultry divi- 
sion of the association. For the meat 
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division, Fred Shattuck was appointed 
chairman, with Charles Gachot, Jack 
Goodfreund, Ben Gruenstein, Abe Ru- 
bin, William Berliner and Arthur G. 
Davis, ex-officio, as members. 

For the past six months, the asso- 
ciation has conducted a weekly class 
for instruction in public speaking. 


Crocker Plant at Okmulgee 
Destroyed By Night Blaze 


For the second time in little over a 
year, a unit of the Crocker Packing Co. 
has been destroyed by fire. On July 
17, the company’s plant near Okmulgee, 
Okla., including the main building, ga- 
rages and sheds, was burned to the 
ground by a fire believed to have origi- 
nated in a smokehouse. The local fire 
department was hampered by lack of 
water lines in fighting the blaze. 

John Crocker, owner, estimated the 
damage at approximately $100,000. He 
said the plant employed 58 men, of 
whom only three were in the plant at 
the time (8:30 p.m.) and escaped injury. 
The loss was partially covered by in- 
surance. ‘ 

On May 3, 1941, the Crocker plant 
at Tecumseh, Okla., was gutted by a 
fire which followed an explosion, with 
damage estimated at $50,000. A new 
plant, built at a cost of approximately 
$75,000, was opened at Tecumseh on 
July 31, 1941. 





Personalities and Fivents 
Of the Week 


Isador Heilbrunn, 69, proprietor of 
the I. Heilbrunn Packing Co., Jersey 
City, N. J., died on July 11 at his home 
after a short illness. He had been en- 
gaged in the wholesale meat trade in 
Jersey City for 52 years, having repre- 
sented one of the national packers as a 
livestock buyer in the East earlier in 
his career. 

Lawrence S. Martin has been elected 
secretary of the National Association of 
Frozen Food Packers to succeed Edgar 
M. Burns, whose resignation becomes 
effective July 31. 

Christian P. Strand, a division super- 
intendent for Wilson & Co. at the com- 
pany’s Albert Lea, Minn., plant, passed 
away at his home there on July 20. 
Funeral services were held on July 24 
at St. Luke’s Lutheran church, Chicago. 

The National Food Distributors As- 
sociation is scheduling a series of im- 
portant meetings for its members, to be 
held at the Hotel Sherman, Chicago, 
August 19 to 22. Problems of food 
conservation and transportation curtail- 
ments will receive special attention. 

Residents of New York City will soon 
be turning in 50,000 Ibs. of waste fats 
weekly in the grease salvage drive, 
campaign officials predict. More than 











MODERN PLANT OF TOBIN PACKING CO. 


With all of its buildings constructed within the past eight years, and many of them 

much newer than that, Tobin Packing Co., Ft. Dodge, Ia., presents an attractive appea™ 

ance. On the extreme right, in background, is the new hog-house and hog receiving #& 

tion, with a capacity of 3,000 head. Hog killing, chilling and cutting operations are co™ 

ducted in the main building, adjoining. In the right foreground is the power plant; om 

the left, the office building. Not visible in this picture is the new canning building, 
where five canning lines are in operation on government orders. 
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14,000 butcher shops in metropolitan 
area have been designated as official fat 
collection stations. 

H. J. Bird, pioneer member of the 
dairy and poultry department of Swift 
& Company, will retire on July 31 after 
51 years of service with the organiza- 
tion. Joining the company as a mes- 
senger in 1890, he was sent to St. 
Joseph, Mo., in 1899 to take charge of 
the newly established poultry killing 
plant there. He played an active part 
in the company’s development of milk 
feeding of poultry and other activities 
which led to the establishment of more 
than 100 Swift dairy and poultry units 
in the United States. During recent 
years, his work has been in connection 
with creamery procurement. 


A plan to clear all livestock trucks 
through a cooperative exchange has 
been submitted to the ODT by the Los 
Angeles Union Stockyards. Under the 
plan an ODT official, located at the 
yards, would be empowered to issue 
clearance slips for truckers, arranging 
for backhauls of merchandise whenever 
possible. 

“Every week we take care of last 
week’s trade and get a little more,” re- 
ports Frank Gladyz, Pittsburgh, Pa. 
In business a year and a half now. Mr. 
Gladyz works at his job days and eve- 
nings except Sunday and is glad to 
note weekly improvement in his sales 
of beef. 

Robert C. Heebner of Boston, 85, who 
engaged in the leather business there 
more than 55 years, died on July 10 
at his summer home in Rockport, Mass., 
after a week’s illness. He was a mem- 
ber of the Rockport board of trade. 

Leopold Rothschild, 73, cattle man 
at the Los Angeles Union Stockyards 
and a member of the city’s livestock 
exchange, passed away there early this 
month. He was buried on July 5. 

Consolidated Products Co., Inc., New 
York and New Jersey, is celebrating its 
twenty-fifth year of constructive serv- 
ice, finding jobs for used machinery and 
idle plants. 

Paul F. Davis, manager of the New 
York branch of Hunter Packing Co. for 
the past two years, has been trans- 
ferred to the company’s headquarters 
at East St. Louis as assistant to B. B. 
Trotter, who is in charge of beef sales 
and operations. 

Harry VanElls, manager of the Ash- 
land cold storage division of Armour 
and Company, Chicago, died suddenly 
July 18 from a heart attack. He was 
47 and entered the employ of Armour in 
1919 as a clerk in the general office. 

Carl S. Herrud, vice president, Her- 
rud & Co., Grand Rapids, Mich., spent 
some time in Chicago this week. 

O. B. Joseph, president, James Henry 
Packing Co., Seattle, is heading the fat 
salvage drive in his city. 

Pacific Meat & Sausage Co., Belling- 
ham, Wash., plans to rebuild and re- 
pair its plant, which was swept by a 
recent fire. The firm, located at 1419 
C st. in the Puget Sound city, is headed 
by Joseph Just. 

Approximately a dozen meat packing 
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YOUNG GALVESTON EXECUTIVE 


Bernard Demoratsky, 26-year-old graduate 
of Iowa State University, is in charge of 
production, buying and sausage manufac- 
turing at the Hygrade Packing Co., Gal- 
veston, Tex. The firm is headed by Jasper 
Termonte. Mr. Demoratsky has been se- 
lected by the city to take a short course at 
Texas A. & M. in chemical warfare pre- 
vention, an activity he heads at Galveston. 





plants in Los Angeles and Vernon, 
Calif., have been placed on the sched- 
ule for immediate inspection for a fed- 
eral BAI rating by F. C. Kieldson, area 
inspector, in connection with the pro- 
gram to extend inspection to qualified 
intrastate plants during the war emer- 
gency. 

James E. Menzies, manager, Esther- 
ville (Ia.) Packing Co., reports that the 
plant is now operating with 100 men 
at full capacity, slaughtering lowa-fed 
beef for the eastern market. 

Samuel L. Foote, Oscar Mayer & Co., 
Madison, Wis., on July 15 was named 
as a representative of private carriers 
on a board of eight directors selected 


by Wisconsin truck operators to set up 
a clearing house and information cen- 
ter in Milwaukee for the purpose of 
cutting down “empty mileage” and in- 
creasing return trip loads, in line with 
ODT requirements. 

T. W. Smale, formerly associated 
with the Sylvania Industrial Corp. and 
now a first lieutenant in the Army 
Quartermaster Corps, has returned to 
Chicago after spending five weeks at 
Ft. Warren, Wyo., and is now located 
with the perishable subsistence section, 
Quartermaster Corps, 222 W. Adams 
st. 

A. L. Disbrow, who has been living 
in St. Petersburg, Fla., since his retire- 
ment about a year ago after 46 years 
of service with Armour and Company, 
has been spending a few days in ‘Chi- 
cago. 

D. G. Cummins, senior marketing spe- 
cialist, Agricultural Marketing Admin- 
istration, U. S. Bureau of Agricultural 
Economics, who made his headquarters 
in New York, passed away in Wash- 
ington, D. C. on July 21. Mr. Cummins 
had been connected with the govern- 
ment for more than 35 years, his early 
activities being in the Bureau of Ani- 
mal Industry. Recently a special as- 
signment took him to Washington, 
where his ability to get things done 
slated him for a permanent location in 
the nation’s capital. He enjoyed a wide 
acquaintance in meat trade circles. 

At a meeting to be held on July 28, 
Andrew E. Nelson, president, Adolf 
Gobel, Inc., Brooklyn and New York, 
who was recently elected chairman of 
the slaughterers and meat packing 
group of the scrap metal and rubber 
drive in the New York area, will ap- 
point committees from the various 
counties involved in order to set up the 
salvage program. 

Russell E. Wood, Philadelphia man- 
ager for Wilson & Co., is head of the 
fat conservation program in the Quaker 
City. The Philadelphia defense council 
is taking an active part in promoting 
the collection of household fats there. 





AWARDED TOOLS 
OF HIS TRADE 


Gennaro Bozzo, honor 
graduate of the meat 
merchandising course 
at New York Food 
Trades Vocational 
School, receives a set of 
meat cutting tools from 
G. E. Mitchell, district 
manager of Swift & 
Company, while Jacob 
Simonson, principal, 
looks on. Mr. Mitchell 
also made five other 
awards to honor sstu- 
dents in culinary, food 
and meat merchandis- 
ing courses at the 
school’s commencement 
exercises in New York 
late last month. 
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Argentine Beef is 
Boned, Compressed 
and Quick-Frozen 











As a result of the success which has 
attended Argentine experiments in the 
quick freezing of meat for export, con- 
ducted jointly by Buenos Aires research 
workers and technicians of the Argen- 
tine Meat Producers’ Corporation and 
the Smithfield Argentine Meat Co., it 
is reported that the Argentine meat 
packing industry is on the threshold 
of a general change-over to the quick- 
freezing method for fresh meat exports. 


Adoption of this method would repre- 
sent the third stage in the transforma- 
tion of Argentina’s great pre-war ex- 
port trade in chilled beef. The first 
stage was the substitution of frozen 
meat in the place of the chilled process. 
The second was the application of bon- 
ing to frozen chiller quality beef as a 
shipping and storage economy measure, 
while the latest development, which in- 
volves boning, compression and quick- 
freezing, combines many advantages, 
notably the reduced time element in re- 
frigeration. It is pointed out that this 
process also preserves the bright ap- 
pearanee of the meat and its good 
flavor. 


Most important feature of the quick- 
freeze process is the reduction in bulk 
which permits shipment of one ton of 
beef in 50 cu. ft., compared with 106 ft. 
required by one ton of chilled beef and 
80 ft. for boned meat. 

The British food ministry has been 
an interested observer of the experi- 
ment and it is understood that arrange- 
ments are being made for shipment to 
Great Britain of quick-frozen meats. 


QMC PERSONNEL HAVE 
REFRIGERATION SCHOOL 


Practical training in operation and 
maintenance of refrigeration machinery 
to keep Army foods fresh and whole- 
some in all parts of the world is being 
given to Army men at the refrigeration 
school at the Quartermaster Corps Re- 
placement Training Center at Camp 
Lee, Va. There Quartermaster Corps 
personnel study subsistence, which con- 
cerns the storage and issue of perish- 
ables, and refrigeration mechanics. 
Courses are planned with each week’s 
work as a more or less independent unit 
so that the trainee can enter at any 
time. 

Problems which may be encountered 
under war conditions form a major part 
of the course. Trainees operate refrig- 
eration equipment, tear down and as- 
semble compressors and learn to weld 
broken parts. Cold storage plants are 
visited and regular study is supple- 
mented by demonstrations, use of mod- 
els, ete. For example, one model of a 
storage tent shows how evaporative 
cooling can be utilized when refrigera- 
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tion equipment is not available; water 
is allowed to soak up the sides of the 
tent from trenches all around it. 


Trainees are-ealso taught the use of 
the mobile refrigeration unit which op- 
erates with troops when they are in the 
field. 

The normal refrigeration group is the 
company, which consists of a butchers’ 
platoon, a cold storage platoon, a refrig- 
eration platoon, and attached veterinary 
personnel, in addition to the adminis- 
trative personnel. The refrigeration 
school at Camp Lee trains men primar- 
ily for the second and third of the pla- 
toons. 

Much of the equipment used for train- 
ing has been improvised and this is said 
to have two advantages: first, it encour- 
ages ingenuity afid versatility in the 
soldiers (these are extremely important 
qualities under field conditions) and it 
releases new equipment for use of troops 
in active service. Equipment built by 
trainees includes an ice plant, condens- 
ing units, compressors and coolers. 


REFRIGERATION ADVISORY 
COMMITTEE 


The bureau of industry advisory com- 
mittees of the War Production Board 
has announced formation of the fol- 
lowing industrial refrigeration industry 
committee with J. M. Fernald, chief of 
the air conditioning and commercial 
refrigeration branch, as government 
presiding officer: 

W. H. Aubrey, vice president, Frick 
Co., Inc.; F. H. Faust, commercial engi- 
neer, General Electric Co.; D. F. 
French, vice president, Carrier Corp.; 
G. A. Heuser, president, Henry Vogt 
Machine Co.; H. F. Hildreth, Westing- 


house Electric & Mfg. Co.; F. D. Kirk, 
general sales manager, Vilter Mfg. Co.; 
P. B. Zimmerman, vice president, Air- 
temp Division, Chrysler Corp.; O. Z. 
Klopsch, general manager, Wolverine 
Tube division, Calumet & Hecla Con- 
solidated Copper Co.; Charles Knox, 
chief engineer, Baker Ice Machine Co., 
Inc.; Marshall G. Munce, York Ice Ma- 
chinery Corp.; G. E. Wallace, presi- 
dent, Creamery Package Mfg. Co.; 
K. A. Weatherwax, vice president, 
Acme Industries, Inc.; C. E. Wilson, 
vice president, Worthington Pump & 
Machinery Corp. 


REFRIGERATION DATA 


Anew bulletin — “Refrigeration 
Data”—with special reference to the 
use and properties of calcium chloride 
has just been released and is offered to 
interested meat plant executives and 
operating men by the Calcium Chloride 
Association. 

The bulletin includes chapters on es- 
sential requirements and maintenance 
of refrigeration brine, theory of corro- 
sion and the use of inhibitors, mechan- 
ics of refrigeration and flow of brine in 
pipes. 

Numerous charts and tables on the 
properties of calcium chloride; am- 
monia; size, displacement and refriger- 
ating capacities of piping, pumps, tanks 
and ice cans; plus other data on in- 
sulating materials, storage properties 
of foods, safety hints for plants and 
conversion tables make this 72-page 
bulletin a comprehensive and valuable 
reference book. 


Refrigeration men desiring a free 
copy are invited to address their re- 
quest to the Calcium Chloride Associa- 
tion, 4145 Penobscot bldg., Detroit. 





MAINTAINS CONSISTENT 35-DEGREE TEMPERATURE 


One of a fleet of four similar refrigerated units used by James Allan & Sons, San Fran- 
cisco, to deliver its product in “cooler-fresh” condition, this truck is insulated in walls 


and ceiling with Dry-Zero. 


Refrigeration is provided by circulation of air over wet ice 


with two 6-volt motors and fans. Pacific Body Works, San Francisco, built the body, 
which incorporates two liver boxes and is mounted on a White chassis. 
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Committee Asks OPA to Place 
Sausage Under GMPR Again 


AST week a committee from the 
sausage manufacturing industry 
placed before OPA a brief urging that 
sausage and meat specialties be removed 
from Maximum Price Regulation No. 
169 and that they be placed again 
under the General Maximum Price Reg- 
ulation. The committee stated that in 
the event OPA has some strong reason 
for not wanting these products re- 
turned to GMPR, it is suggested that 
OPA prepare a special regulation deal- 
ing exclusively with sausage and meat 
specialties and that such a separate 
regulation should include not only the 
necessary provisions dealing with the 
peculiarities of sausage and meat spe- 
cialties, but also a formula that is 
equitable, fair, and practicable for these 
products. 


OPA officials then asked the com- 
mittee to furnish information on: 1) 
What are approximate proportions of 
principal ingredients used in making 
sausage; 2) Trend of prices during the 
last six months in principal sausage 
ingredients and finished sausage; 3) 
The effect of the 30 per cent formula of 
MPR 169 on ceiling prices for sausage 
and meat specialties, and the effects of 
lesser percentage formulas (5, 10, 15 


and 20 per cent) ; 4) The estimated per- 
centage of sausage sales to retailers, 
delicatessens, hotels, restaurants, job- 
bers and peddlers. 

The brief declared that sausage and 
prepared meat specialties should not 
be subject to MPR 169 because: 

1—Sausage and meat _ specialties 
represent an important division of the 
meat industry. It is not directly re- 
lated to beef and veal in any way. 
Some beef and veal materials are used 
as ingredients, but these represent only 
two of a number of ingredients. Sau- 
sage and meat specialties represent 
combinations of different ingredients 
and the percentage of such ingredients 
varies widely, depending on the avail- 
ability of different meats and formulas 
used by different manufacturers. 

2.—Sausage and meat specialties 
should not be subject to MPR 169 be- 
cause beef and veal represent only a 
small proportion of total ingredients 
used in sausage and meat specialties. 
A recent survey of a large segment 
of the sausage manufacturing industry 
shows that only 30 per cent of the 
finished weight of all sausage produc- 
tion (excluding pork sausage and 
canned sausage) in March, 1942, con- 


sisted of beef and veal subject to MPR 
169. The other 70 per cent of the 
ingredients of sausage products con- 
sisted of pork products, subject to 
Regulation No. 148, and meat by-prod- 
ucts and other ingredients subject to 
the GMPR. This factual survey, which 
was made solely to determine informa- 
tion helpful to OPA officials in con- 
nection with studying the sausage prob- 
lem, offers convincing proof that sau- 
sage should not be subject to MPR No. 
169, but should be allowed to remain in 
GMPR. 


3.—The 30 per cent formula speci- 
fied in MPR 169 is not an equitable 
formula for determining ceilings for 
sausage for the following reasons: 


(a) Regulation No. 169 provides 
separate ceilings to be determined for 
beef and veal products for carloads and 
less-than-carloads. Sausage and meat 
specialties are not sold in such quantity 
orders. 


(b) Sausage and prepared meat spe- 
cialties are sold to many kinds of dis- 
tributors, including retailers, jobbers, 
delicatessens, restaurants, hotels, and 
many other types of wholesale and re- 
tail outlets. If the 30 per cent formula, 
as prescribed in MPR 169, is required 
for sausage and meat specialties it will 
require abandonment of sales that are 
made primarily to retail outlets that 
purchase in small quantities or require 
special services which generally are 
reflected in higher unit sales for these 
products. It is reported by some sausage 





REFRIGERATION REPAIR 
AND REPLACEMENTS 








Install GEBHARDTS for low-cost repair and replacement of all worn-out, ineffec- 
tive, rusted refrigerating equipment, including brine spray decks, brine spray 
tunnels, side wall brine spray, direct expansion pipe coils, brine circulating systems 
and high-velocity blower units. 
For economical, efficient air conditioning, install GEBHARDT COLD AIR CIRCULATORS! 








ADVANCED ENGINEERING CORPORATION 


2646 WEST FOND DU LAC AVENUE - MILWAUKEE, WISCONSIN 
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i 
... WITH STANDARD CONVEYORS 
DOING THE HANDLING 


Planned and installed to meet handling needs in your plant, Standard 
Conveyors assure smooth, uninterrupted service 24 hours daily a 
full seven days per week—keep cans, cases, tubs, packages moving 
—fast and sure—from department to department ... help make 
man-power and man-hours count more effectively in increased pro- 
duction. 


Booklet Shows How Standard Conveyors 
Can Be Installed 


Send for booklet MD-7—a useful reference book on milk and 
cream plant conveyors; contains many examples of repr tative 
conveyor installations, shows types of conveyors best suited to cans, 
cases, tubs, bottles, packages—indicates how Standard Con- 
veyors can be profitably installed in any plant, large or small. Write— 


STANDARD CONVEYOR CO., N. st. Paul, Minn. 


Sales and Service in All Principal Cities 





“THE STANDARD 


OF VALUE” 


SINVEYORS 
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Griffith’s ae 


SPECIAL MEAT LOAF FLOURS 
The Best Is Always the Cheapest 


Ask Our Salesman Grade “A” Pep 


WE COVER THE SPICE FIELD 


The Spice Gardens of the World are now brought to 
your door by The Griffith Laboratories. The assem- 
bling of selected whole spices, their sifting, cleaning, 
and grinding to a finely powdered form make all the 
goodness in the spice come out and into your choice 
meats as directed by your superintendent. A pure 
spice flavour. 


For extra flavour 
in your Sausage 
use 
GRIFFITH'S 
SEASONING 
Ground—Liquid 
—or Dry Soluble 


We suggest that 
Sausage keeps better 
when 
Griffith's Sterilized 
Seasonings are used. 


Make your own tests. 
Use the best methods. 


THE GRIFFITH LABORATORIES 
1415 WEST 37th STREET, CHICAGO, ILL. 


Eastern Factory: 37-47 Empire Street, Newark, New Jersey 
Canadian Factory and Office: 1 Industrial St., Leaside, Toronto 12, Ontario 
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THE QUALITY TRADE MARK 


Bc 


ForGrinderPlates and Knives 


that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are ene plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1l. 





CANCO DEVELOPS NEW METHOD 
OF FIBER CAN MANUFACTURE 


A revolutionary method for the making of cans with fiber bodies on ma- 
chines used for the manufacture of metal containers has been announced by 
American Can Co. A few of the many types of containers the company will 
manufacture by means of this method are shown in the accompanying illus- 
tration. 

The new method, which American Can Co. will make available to the en- 
tire industry for the duration as soon as it has been thoroughly tried and 


perfected through actual production, is described as “the most important 
development within the can manufacturing industry in the past decade.” It 
makes use of black plate for the manufacture of can ends. 

According to the company, the development brings “the first ray of hope 
to the vast number of American manufacturers of dry products whose mer- 
chandise is packed in cans, and whose business is threatened with disloca- 
tion by the various government orders restrieting the use of tin and metal 
containers.” 

The new method involves the feeding of fiber sheets into existing machines 
geared for manufacturing metal cans and obtaining a reasonable facsimile 
of the old container. Another factor of merit in the development is that the 
manufacturer of a product which uses the cans also may utilize his existing 
packaging machinery. This is particularly important in view of existing 


Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 


all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and R Parts for 
all Sausage Mach ’ 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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difficulties in obtaining new equipment containing strategic materials. 











manufacturers that this formula prob- 
ably would reduce ceiling prices of 
certain products of many sellers from 
2c to 5e a pound. Such a drastic reduc- 
tion would accentuate a serious prob- 
lem facing sausage manufacturers and 
probably would force a large percentage 
of them out of business because many 
of them already are finding it difficult, 
not only to maintain an adequate gross 
margin for handling these products, but 
to obtain the necessary raw material. 


(c) The formula prescribed in MPR 
169 is not equitable for determining 
ceiling prices on sausage and meat 
specialties also because it is believed 
that the formula will reduce much 
more drastically the ceiling price of 
sausage and meat specialties than it 
will their meat ingredients. The reason 
is that the roll-back for sausage and 
meat specialties probably will be from 
le to 5c a pound, depending on the 
seller’s pricing procedure and business 
methods in the period March 16 to 28, 


whereas the only roll-back on sausage 
ingredients will be on the small propor- 
tion of beef and veal used in these 
products which in March was only 30 
per cent of the total. 

There is no roll-back proposed on 
the pork ingredients, meat by-product 
ingredients, and all other ingredients 
used in sausage and meat specialties, 
hence gross margins for these products 
obviously would be affected drastically 
if OPA should insist on the applica- 
tion of the 30 per cent formula to 
sausage and meat specialties. 

4.—The GMPR is much more equi- 
table for determining sausage ceiling 
prices than MPR 169, but if OPA in- 
sists on placing these products in some 
regulation other than the GMPR it 1s 
suggested that a separate sausage regu- 
lation be issued by the OPA that would 
include only sausage and meat spe 
cialties. 

Such a regulation also should im 
clude an equitable formula for deter- 
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mining ceiling prices of such products. 
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be studied thoroughly and carefully. It z owl 

is possible that after a careful study 

is made, possibly a 5 per cent formula 
would be found to be much more equi- 
table. But before any specific figure is 
decided upon, it should be definitely 
known the probable extent of the roll- 
back of sausage ceiling prices, as com- 
pared with the roll-back for raw ma- 
terials and other ingredients used in 
sausage. The roll-back for the sausage 
products should be no greater than 
that for the ingredients. 


The only alternative method for de- 
termining ceiling prices, prescribed in 
Regulation No. 169, is the “maximum 
price of the most nearly competitive 
seller.” This may not be a very satis- 
factory alternate method of determining 
ceiling prices since there is considerable 
variation in sausage and meat special- 
ties as between different manufacturers. 
One suggested possibility is one of the 
formulae prescribed in the GMPR, 
namely, “the next most similar item.” 

All sausage products should be sub- 
ject to the same regulation. This is not 
the case in MPR 169. Canned meats are 
subject to MPR 169 only if made of 


100 per cent beef and veal. 
5.—The serious impairment of the 
economic structure of the sausage man- cy s as © eS % 


ufacturing division of the industry, 
threatened by application of the provi- 
sions of MPR 169, not only would force 
out of business many companies whose ° * ’ 

operations are devoted almost exclusiv- First six m onths of 1 9A2 sees 1 9 Al S tota | 
ly to the manufacture of these food 
products, but also would impair the 
efficiency of all units of the industry. 


| 
| 














Canned Specialties’ production more than 





AMI Regional Meeting 
(Continued from page 8.) 
under the present meat price ceilings. 
Aled P. Davies has been appointed by 4 . . 
the Institute to service the committee. program and by the fighting forces continue 
The meeting was also attended by 
George A. Schmidt, chairman of the In- b h 
stitute’s board of directors and presi- i -ri 
vent oe gourd of directors and presi- | to boost this always-rich market to record 
and members of the Institute staff. 
The following members of the com- 


mittee were present: heights. Act now to provide Uncle Sam with 
Earl Thompson, Reliable Packing Co., 
ae W. W. Naumer, Du Quoin 
acking Co., Du Quoin, IIl.; Oscar . 
Emge, Emge and } so Fort Branch, the finest product he can buy! Talk to a 
Ind.; Carl T. Fischer, representing 
ws Fischer of Henry Fischer Pack- 
ing Co., Inc., Louisville, Ky.; G. M. ' 
Haas, Hass ‘Davie Conan, Mobile, | Fearn Representative today! 
Ala. ; 0. B. Joseph, James Henry Pack- 
ing Company, Seattle, Wash.; E. D. 
Henneberry, Hull & Dillon Packing Co., 
Pittsburg, Kans.; Fred S. Dick, Kuhner 
Packing Company, Muncie, Ind.; G. W. 
Birrell, Ch. Kunzler Company, Lan- Ba T | 
easter, Pa.; D. E. Nebergall, D. E. Neb- ; PRATN LaAnOrATOTIES 
_ Meat Co., Albany, Ore.; S. Dillon / BEE [ 
ss, Nichols-Foss Packing Company, | E Manu fac turers Of Fine Food Specialties 


doubled! Urgent needs under the lend-lease 





Bay City, Mich., and H. D. Peet, Peet : 
Packing Company, Chesaning, Mich. alice 





The National Provisioner—July 25, 1942 Page 19 








Diagram Strikingly 
Shows Dehydration 
Shipping Economies 


HAT dehydration of meat can 

mean in the saving of ship cargo 
space is clearly revealed in the ac- 
companying illustration prepared by 
Swift & Company. Work in the Swift 
research laboratories and meat plant 
discloses possible conservation of up to 
90 per cent of ship space. In World 
War I, it took ten ships to handle (as 
fresh product) the same amount of 
beef (dehydrated and compressed) that 
could now go into the hold of a single 
merchant ship. 

The left column of the diagram shows 
the space needed for bone-in beef. In 
the first World War, each carcass was 
quartered and hung in the holds. At 
the top right is shown the same amount 
of meat, with bones out and cut in 
suitable pieces for packaging in 50-lb. 
boxes, It takes eight boxes to an aver- 
age carcass and 3.7 ships will hold the 
same amount of meat formerly handled 
by ten. 

The Swift process of dehydration re- 
duces shipping space requirements to 
1.6 ships. By compressing the 132 lbs. 
of dehydrated beef from each carcass, 
a further saving in space is effected. In 
addition, no refrigeration is needed; so 
space formerly occupied by ice bunkers 
can also be used for cargo, making one 
ship do the work formerly performed by 
ten. 


Same Points Apply to Pork 


While the emphasis on meat dehydra- 
tion work has shifted from beef to pork 
because of the supply situation, the 
foregoing principles of ship space con- 
servation still hold. In addition, there 
is a great saving in the time required 
for processing from live animal to 
consumer. In beef dehydration, for ex- 
ample, the time element is reduced to 
4% hours, contrasted with 120 days for 
the production of dried beef. 


As to the possible limitations of the 
process, “the only thing we can’t do 
is put a nice steak or chop through 
the dehydration process and have it 





i 
DEHYDRATED 


wala wl 


Wail ills 
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come out the same shape,” according 
to John Holmes, president of Swift & 
Company. As it is, the meat to be 
dehydrated by the company is cubed 
and pre-cooked for a minimum of 30 
minutes at 170 degs. F., then diced and 
subjected to a stream of controlled- 
temperature air which reduces the 
moisture content to 10 per cent. The 
product is reconstituted by the addi- 
tion of water and is ready for use as 
baked meat loaf, hamburger, or in com- 
bination with vegetables. 


At least three of the big packers have 
been working for some months with 
the problem of meat dehydration and 
dehydrating equipment suitable for 
heavy production. Use of controlled- 
temperature air, in machines providing 
for continuous, rather than “batch” 
processing, seems most satisfactory. 


Several firms other than meat pack. 
ers are also interested in meat dehydra- 
tion. Their interest arises from the 
fact that they have had considerable 
experience in drying other foods—vege. 
tables, fruits and beverage material, 
Meat could be dehydrated in the equip- 
ment they have on hand but it would 
mean, in most cases, “batch” handling 
rather than a continuous process. For 
this reason, labor costs would be rather 
high although overhead cost on this 
equipment would be less than on new 
specially designed equipment. 

One food firm interested in meat 
dehydration has a considerable number 
of vacuum-tray dryers, now idle, that 
have produced a product with a good 
color, granular, and with good palata- 
bility and keeping qualities. Drying 
with this type of equipment is a four- 
hour “batch” proposition against a 
dehydrating time of around one hour 
on continuous process machines using 
air. However, this firm has equipment 
on hand sufficient to dehydrate 200,000 
Ibs. of finished product per month. 





Meat Shortage Situation 
(Continued from page 9.) 
cent,-“sometimes more,” and that local 
dealers’ orders on bacon, pork loins and 

cottage butts were being slashed. 

“This situation simply can’t go on,” 
Mr. Treinen said. “If the government 
doesn’t do something to help us it is 
just going to mean that packers will 
have to shut down to prevent losing 
everything. 

“For instance, last Feb. 16 when the 
government placed a ceiling on our 
wholesale prices to dealers, we were 
paying $13.31 a hundredweight for live 
hogs and our prices were based on this. 
Now live hogs are selling at $15.15 and 
we can’t pay that and make any money 
with the ceiling prices based on $13.31. 

“We should be killing 10,000 or 11,000 
hogs a week, but this week we'll be 
lucky if we kill 7,300. And instead of 
our shipping 30 cars of meat, we will 
ship not more than 10 this week. It is 
going to be tough for towns which do 
not have packing plants to get meat.” 

In Denver, F. E. Mollin, secretary of 
the American National Livestock Ass0- 
ciation, asserted “we. have more cattle 





“Boss’’ Rotary Meat Loaf Oven 


Made of the very best materials, well insulated and equipped with highest type of 
gas burners, this oven will give years of excellent service. It is economical to use, as 
it retains the heat over a long period of time and bakes the loaves evenly and 


thoroughly. Capacities: 48 to 192 loaves. 


A “Best Of Satisfactory Service’’ Product 


The Cincinnati Butchers’ Supply Company 


Chicago Branch: 
842 W. Exchange Ave., 
Union Stock Yards 


Manufacturers 


Factory: 


P. O. Box D 
Elmwood Place Station, 
Cincinnati, Ohio 
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STOP | 
Floor Sabotage 





Everyone knows that machinery maintenance pays for itself a hun- 
dredfoid. A few drops of oi! saves burnt out bearings and loss of pro- 
duction. But is someone ‘‘throwing a monkey-wrench into the 
works” by neglecting your plant floors? Broken, rutted, cracked 
cement floors can be expensive and damaging to production, too. So, 
look at the floors your men work on, then get Cleve-O- Cement and 
repair all breaks, ruts and cracks. Cleve-O-Cement is especially 
suited for cooling room repairs. Unaffected m freezing temperatures 
or moisture. Won't crumble, crack or dust. Slip-proof, non-porous, 
waterproof and resists lactic acid. Dries hard as flint overnight. 
Tougher in 24 hours than ordinary cement in 28 days. Better get FREE 
Trial Offer details now. 


THE MIDLAND PAINT & VARNISH co. 


9119 Reno Ave., Cleveland, 


CLEVE-O- CEMENT 


GOVERNMENT BEEF 
needs this protection! 


All quality beef deserves the best possible protection . . . 
and Government Beef right now deserves the best protec- BUY 
tion of all. Make sure that all beef intended for Army and WAR 
Navy consumption receives adequate protection by speci- BONDS 
fying CAHN’S BEEF TUBING! 


UNITED’SFB.B. Block Baked 
Corkboard has an exceptionally 
high “K”’ factor (conductivity 
constant). With its effective re- 
sistance to moisture, the utmost 
efficiency is obtained from the 
natural insulating qualities of 
cork. Precision, automatic con- 
trol in the manufacturing proc- 
ess assures accurate internal as 
well as external baking. Proper 
temperature and relative hu- 
midity controls are better main- 
tained. Together with UNITED’S 
scientific erection methods, 
there’s complete insulation ‘‘all 
the way through.”’ 


B.B. 
\ CORKBOARD 


oe ere UNITED 


des a Cooler-Room on Wheels Lliminates Slime 
{f Bloom, Trims ng Operates E y; 























222 W. ADAMS ST., CHICAGO, ILLINOIS 
selling Agent: THE ADLER COMPANY, CINCINNATI 
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1€ _—_ Assures Predetermined B 
: Life time; Guaranteed 10 Years KEARNY, NEW JERSEY 


Dry, Odorle § 
9 Manufacturers and Erectors of Cork Insulation 


SALES OFFICES AND WAREHOUSES 
Albany, N. Y. Cincinnati, Ohio Milwaukee, Wis. Pittsburgh, Pa. 
Baltimore, Md. Cleveland, Ohio New Orleans, La. Rock Island, itl. 
Boston, Mass. Hartford, Conn. < St. Louis, M 
Buffalo, N. Y. Indianapolis, Ind. New York, N. Y. t. Louis, Mo. 
Chicago, Il. Los Angeles, Calif. Philadelphia, Pa. Waterville, Me. 
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than ever before and more hogs will be 
marketed this year than ever before,” 
but a smaller number were being sent 
to feed lots for fattening. He added: 
“Corn Belt cattle and hog feeders need 
assurance from Washington that they 
won’t have to suffer cuts in profits 
every time the markets are adjusted to 
suit meat retailers.” 


In Chicago, Edward A. O’Neal, presi- 
dent of the American Farm Bureau 
Federation, asserted there was no 
foundation for the charge that farmers 
are holding back shipments of livestock. 


In Des Moines, Harry Bookey, presi- 
dent, Bookey Packing Co. said there 
was no meat shortage, but a shortage 
of finished cattle. 

“The western man is not selling his 
stockers,” he continued. “There’s an 
abundance of feed so they’re not rush- 
ing the stuff to market. The Corn Belt 
farmer can’t put stuff under the ceil- 
ing.” 





NEW SCHEDULE OF FSCC 
MAXIMUM PRICES 











The following is a new schedule of 
maximum prices on FSCC purchases of 
meat and meat products, f.o.b. Chicago 
area or base zone, in dollars per cwt. 
Secretary of Agriculture Wickard re- 
leased the new prices late this week in 
an effort to aid small packers (page 7). 

Regular Hams.—8/10, 26.50; 10/12, 26.50; 
” 26.25; 14/16, 25.50; 16/18, ' 25.00; 18/20, 
2 ee. Skinned Hams.—10/12, 28.75; 12/14, 27. 155 
14/16, 26.75; 16/18, 26.75; 18/20, 26.50; 20/22 


ao cited Square Cut Clear Bellies.—6/8, 21.25; 
8/10, 21.00; 10/12, 20.50; 12/14, 18.87%4; 14/16, 
18.75; 16/18, 18. 78; “18/20, 18.75. 

ted American’ Cut Bellies.—18/20, 15.75: 
20/25, 15.75; 25/30, 15.75; 30/85, 15.75; 35/40, 
11.25; 8/10, 11.50; 


15.75; 40 and up, 15.25. 
10/12, 11.87%; 12/14, 12.00; 14/16, “12.12%; 16/18, 


8. 
12/14, 


Salted Fat Backs.—6/8, 
12.3734; 20/25, 
la 0.50. 
Salted Jowl Butts.—10.37%. 
Pork Loins, fresh or to be frozen, export 
Frozen Regular Pork Trimmings. —22.00. 
Cured Wiltshire Sides.—22.00 
40.50 2% Ibs., 
37.75; A ihe. 36.50. 
Canned Chopped Ham.—12 oz., 
mned Pork Tongues.—12 oz., 40.50; 2% Ibs., 
37.75; 6 Ibs., 36.50. 
Canned Link ot casings, 2 Ibs., 37.25; 
sheep casings, 2 Ibs., 39.25 
Links.—2 
i Corned Pork. 12 0z., 59.! 25; 6 Ibs., 55.25. 
| Sliced Bacon,.—24 oz., 34.75; 7 lbs., 34.53. 


es. — 
8/10, 28.25; 10/12, 28. 25; 12/15, 
Canned Luncheon Meat.—12 oz., 
42.00; 2% Ibs., 
39.25; . Ibs., 38.00. 
Ca: 
Canned Pork Sausage.—24 oz., 28.75. 
Pork and Soya Ibs., 30.75. 
i Slab Bacon.—12 Ibs., 29.25. 





Army Type C Ration M-1.—12 oz., 8 90. 

Type OO Ration.—15% or 16 oz., 27.96 

Type XX Ration.—15% or 16 oz., 24. 12. 

Type RR Ration.—12 or 16 oz., ‘26.58. 

feat Food Product, Liver ae —12 oz., 20.87%. 
jarreled iy —19. 

Sarreled Full Cut Pork “Honds. —12.50. 

Sarreled Pork Tails.—12.87\%. 

Boneless Beef, Army Style, 2s, 80. 

Barreled India Mess Beef.—14.00. 

Refined Lard.—56-lb. boxes, 13.25. 

— Lard and Rendered Pork Fat.—tierces, 


= Oil.—tierces, 13.04. 
Edible Tallow.—tierces, 11.00. 


Geographical adjustments from base 
zone for lend-lease purchases of meats 
and meat products, in cents per 100 lbs. 


COLORADO.—Denver, +12. 
CONNECTICUT.—New Haven, +75. 
DELAWARE.—Wilmington, +75. 
ILLINOIS.—Chicago, base zone; East St. Louis, 
base zone; Nat'l Stock Yards, base zone; Peoria, 
base zone. 
INDIANA.—Anderson, 
base zone; Fort Branch, base zone; 
base zone; Terre Haute, base zone. 
IOWA.—Cedar Rapids, —12%; Davenport, base 
zone; Des Moines, —12%; Dubuque, base zone; 
Fort Dodge, —12%; Mason City —12%: Ottumwa, 
—12%; Sioux City, —25; Waterloo, —12\. 
KANSAS.—Kansas City, —25; Topeka, —25; 
Wichita, —25. 
KENTUCKY.—Henderson, base zone; 
base zone. 
MARYLAND.—Baltimore, +75. 
APSR CCRE TS. —Besten, +75; 


MICHIGAN.—Detroit, +25. 
MINNESOTA.—<Albert Lea, —12%; 
—12%; Duluth, —25; Faribault, 


—25. 

MISSOURI.—St. 
zone. 

NEBRASKA.—Omaha, —25. 

NEW JERSEY.—Harrison, +75; 
+75; Newark, +75. 

NEW YORK.—Albany, +75; Brooklyn, +75; 
Buffalo, +37%; Flushing (L. I.), +75; Kingston, 
+75; New York, +75. 

NORTH DAKOTA.—West Fargo, —25. 

OHIO.—Cincinnati, +25; Cleveland, +25; Colum- 
bus, +25. 

OKLAHOMA.—Oklahoma City, —25. 

OREGON.—Salem, +75. 
PENNSYLVANIA.—Allentown, +75; 
phia, +75; Pittsburgh, +37%. 

RHODE ISLAND.—Providence, +75. 

sOUTH DAKOTA.—Huron, —25; Sioux Falls, 
—25. 

TENNESSEE.—Knoxville, base zone; 
base zone. 

TEXAS.—Dallas, —25; Fort Worth, —25 
ton, —25. 

UTAH.—Ogden, +50. 

VIRGINIA.—Richmond, +75. 

WASHINGTON.—Seattle, +75; +75; 
Yakima, +75. 

WISCONSIN.—Cudahy, base zone; Eau Claire, 
—25; Madison, base zone; Milwaukee, base zone. 





base zone; Evansville, 


Indianapolis, 


Louisville, 
Brightwood, 
Austin, 
—25; St. Paul, 


Joseph, —25; St. Louis, base 


Jersey City, 


Philadel- 


Memphis, 


; Hous- 


Tacoma, 








Beef Blood Plasma In 
Successful Test with 
2,714 Prison Inmates 











Important progress is being made on 
methods of utilizing beef blood for 
transfusion purposes. 


Wholesale testing of the new beef 
blood plasma on 2,714 inmates of Mas- 
sachusetts penal institutions is reported, 
The tests were administered by mem- 
bers of the Harvard medical school, who 
have been working with the packing- 
house product the last 18 months to 
determine its possibility in replacing 
human blood in wartime transfusions, 
Experimental results so far have been 
very favorable. Of the more than 2,700 
men given the beef blood plasma, only 
seven showed an unfavorable reaction. 


Submission to the test was entirely 
voluntary on the part of the prisoners. 
The tests consisted of injections of 
human blood and of the beef plasma 
into the forearm a few inches apart. 
Flecks of dried human plasma were 
placed in one eye, dried beef plasma in 
the other. Subjects were then watched 
closely for 45 minutes to observe any 
reactions from the treatments. Pre- 
viously, similar tests were made among 
interested research workers. 


Use of beef blood would have several 
advantages over the use of human blood, 
research workers point out. It is not 
necessary to type the beef blood as is 
the case with the human product. 
Human plasma in blood banks must be 
kept at lower temperatures than is 
necessary with the packinghouse prod- 
uct—a disadvantage under field con- 
ditions. Supply of beef plasma is prac- 
tically unlimited, several million gallons 
being produced annually by packers. 

Research workers have been con- 
cerned with the problem of preparing 
beef albumen in such a form that it 
would be harmless when injected into 
man. Albumen is used to fight shock 
because it has the property of holding 
the liquid in which it is dissolved in the 
blood stream. Under conditions of 
shock the blood vessels lose their ability 
to keep blood and other fluids within 
their walls. 





TOM TUFEDGE SAYS: 
Let’s face the shortage, man to man, 
You'd better get ‘em while you can! 


BEES 


THE CLEVELAND COTTON PRODUCTS CO. 
CLEVELAND, OHIO 


ae 


CLOTHING 





ADELMANN 


HAM BOILERS 


Assure perfect shape and appearance, 
plus minimum shrinkage, ease of clean- 
ing, quick operation, even spring pressure 
and long life. Because of priorities on alu- 
minum, now available in Tinned Steel and 
Nirosta (Stainless) Steel only, in a few 
selected sizes. Ask for particulars today. 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. © Chicago Office, 332 S. Michigan Ave. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, 
London. Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices 
in Principal Cities. Canadian Representative: C. A. Pemberton & Co., Ltd., Toronto, Ont. 
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BEEF SOLD AT PRICES LOWER THAN COST 
OF LIVE ANIMAL . 


War-time efficiency of the meat industry is illustrated by the accom- 
panying chart, prepared from figures compiled by the American Meat 
Institute, which shows that meat packing companies during June of this 
year sold beef at prices lower than the cost of the live animal. Briefly, 
the explanation for this apparent impossibility lies in the ingenuity of 
meat companies in utilizing by-products. 

The first step in the process of supplying the nation with meat found 
the livestock producer receiving an average of about $13 per cwt. for 
good grade steers at Chicago. 

“When the meat companies completed their processing,” according to 
the Institute, “they had about 60 lbs. of beef for each 100 lbs. of live 


Relative PRICES "4 
CATTLE and BEE : 


Operating expenses 
J and earnings 


-product 
OM vase 
amount less 
than cost 


Live Cattle 
100 lbs 





weight. The remainder was waste and shrinkage and by-products. Con- 
sequently, 100 lbs. of this beef on a dressed basis would cost approxi- 
mately $21.75. To this cost must be added processing and selling costs 
of $2 per 100 lbs., bringing the total cost to the meat packer to $23.75 
before allowing for by-products. By-product values of $2.50 more than 
off-set the $2 expenses, bringing net cost to packer down to $21.25. 

“Following the meat through to the actual consumer, it is discovered 
that by the time the retailer completed cutting and trimming operations 
he had only about 54 lbs. of beef to sell, which represented the actual 
meat yield from 100 lbs. of live weight. Ten per cent of the weight, 
which was lost through cutting, trimming and shrinkage, was of course 
paid for at the rate of $21.25 per 100 lbs., so the retailer’s cost on the 
meat that he could sell was actually $23.50 per 100 Ibs. 


“Adding the retailer’s operating expenses and a small profit, the 
average price received by him from the consumer was $29.50. Cuts in 
greatest demand sold for more. However, more than half the carcass 
sold for the average price or less. Porterhouse steak, sirloin steak, and 
standing rib roast, fur example, had to sell for more than the average 
price so that the dealer could recover the loss sustained on those cuts 
selling for less than the average price. Width of the ‘retail cuts’ bars 
shows the relative poundage for each of the classes of cuts. Width of 
the ‘wholesale beef’ and ‘retail beef’ bars shows the relative beef yield 
from 100 lbs. live weight. 

“What the consumer paid for meat went mainly to buy the live stock 
or to cover the costs of two essential services—processing and distribu- 


tion. Earnings of meat packing companies were only a fraction of a cent 
per pound... .” 
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Cheese-Meat-Loaves 
made with this 
Special Process Cheese 


Picnics close to home are taking the 
place of long drives into the country 
this summer. That means housewives 
are looking for something different 
—something easy to fix—to fill those 
millions of extra sandwiches for 
picnic lunches. 

Meat loaf manufacturers who 
want variety . . . who are looking for 
profitable meat-loaf specialties . . . 
will be cashing in on Cheese-Meat- 
Loaves made with Special Swiss 
Blended with American! 

Specially made for meat loaf man- 
ufacture, this dependable cheese 
product won’t smear or run at usual 
baking temperatures. It supplies that 
extra-tempting flavor that means so 
much in a successful sandwich. 

Feature the Cheese-Meat-Loaf 
regularly for extra sales and profits. 
And for outstanding zest and taste- 
appeal, make sure your Cheese- 
Meat-Loaf is made with Special 
Swiss Blended with American. Write 
today for prices! 


WARD MILK PRODUCTS DIVISION 


KRAFT CHEESE COMPANY 


500 Peshtigo Court, Chicago, IIl. 








AMEND HIDE PRICE SCHEDULE 


The long awaited Amendment No. 1 
to Price Schedule No. 9 (hides, kips and 
calfskins), was released late Thursday, 
July 23, by the OPA. 


Full details of the order have not yet 
been received. But according to in- 
formation from the East, one feature is 
the halting of the practice by tanners 
of buying green or partly cured hides 
or skins at prices as high as the ceiling 
levels for cured stock. The amendment 
provides for a discount of 20 per cent 
for green or partly cured hides, and 15 
per cent for similar calf or kipskins, 
sold to tanners. 


Alternate maximum prices are estab- 
lished for packer classifications of hides 
sold on a selected basis as a result of 
recommendations of the WPB. 


Maximum prices for hides of other 
than packer classifications are amended; 
a section in the earlier schedule No. 9, 
permitting sale of such hides on selected 
basis at a %ec premium, has been 
dropped. This provision sets a market 
of 15c for small packer native steers 
and cows, 14c for branded steers and 
cows, 11%c for native bulls and 10%c 
for branded bulls, all on a flat trimmed 
basis with a discount of a cent on all 
selections if sold untrimmed; prices are 
all f.o.b. shipping point. 


Tanners will be permitted to add 
freight charges and brokerage commis- 
sions paid on hides which WPB may 
order them to sell to other tanners 


under the allocation arrangement. 

The maximum price for kips and calf- 
skins is reduced by not less than 20 
cents per skin when the skins are taken 
off by the buyer or his agent. 


No brokerage commission may be 
added to the maximum price on sales of 
green or partly cured hides, kips or 
ealfskins, or on sales of hides in lots 
of less than 20,000 lbs., or of skins in 
lots of less than 5,000 Ibs. 


A tare allowance on Chicago city calf 
and kipskins is provided at same rate 
as previously specified for Chicago 
packer skins, and a tare allowance of 
2 per cent is specified for country calf 
and kipskins. 





Ceiling Crisis 


- 


(Continued from page 7.) 
industry’s present ceiling difficulties. 

The approach to the problem was 
piecemeal—perhaps because there can 
be no other—and the relief sought was 
the adjustment of some of the inequi- 
ties and difficulties which have arisen 
in connection with Maximum Price Reg- 
ulation Nos. 148, 156 and 169, and 
with meat purchasing by the Army 
and FSCC. 

There was no lack of unanimity in 
placing the major responsibility for 
the situation on OPA and its price ceil- 
ing setup, but there was striking lack 
of agreement as to proper remedies. 
Packer leaders declare that the prob- 


lem is now so tangled that they are al. 
most baffled; it appears that OPA is jn 
the same condition. 


The “Chicago plus” plan for pork 
price ceilings and supporting data haye 
been presented to OPA by an industry 
committee (see THE NATIONAL Proy. 
SIONER of July 18, page 12) and it js 
believed that OPA may soon accept or 
reject it. 

A sausage manufacturing industry 
committee which urged that sausage 
be returned to the General Maximum 
Price Regulation, or that a separate 
regulation be issued, was asked by OPA 
to furnish supporting data (page 16). 

The Army is being urged to change 
its specifications on boneless beef and 
canned beef items so that a wider range 
of beef grades can be used in them, 
Procurement would be much simplified 
at slight additional cost, it is pointed 
out, if packers were able to deliver beef 
from three or four grades rather than 
two. Not only would more beef be 
available for purchase by the Army, 
but there would also be a reduction in 
the extreme competition for the grades 
used by both the Army and sausage 
manufacturers. 


Some packers have already asked 
OPA for higher ceilings under MPR 156 
(covering boneless beef and some canned 
products sold to the armed forces and 
the FSCC) on the ground that they 
are now supplying the government at 
a loss because of the high cost of their 
raw materials. 





MAX SALZMAN 





FOR STOCKINETTE ECONOMY, TRY WYNANTSKILL 
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THE AULA CO., 


OFFICE & LABORATORY 
th T 


9 7. st. Airs 
LONG ISLAND CITY, N. Y. 


For prompt, dependable service, quality stockinette in wide 
range of shapes and sizes, and long-run economy, come 
to WYNANTSKILL! Buy Wynantskill and you buy economically! 


We also furnish Industrial Towels, Mops and Polishing Cloths 


WYNANTSKILL MFG. C0..: 


LIST OF REPRESENTATIVES 


Wm. P. McCarthy, 222 W. Adams St., Chicago, Ill. - Murphy Sales, 516 S. Winter 
St., Adrian, Mich. - T. W. Evans Cordage Co., Inc., 82 Maple St., Thorton, R. I.-J. 
Gros Jean, P.O. Box 307, Buffalo, N. Y. - C. M. Ardizzoni, 31-17 36th St., Long 
Island City, N. Y. - Joseph W. Gates, 131 W. Oakdale Ave., Glenside, Pa. -C H. 
Selby, 731 Bryant St., San Francisco, Calif. - R. G. Fluker, Warsaw, N. Y. 


TROY 


AULA-SPEC 


A “Favorite Cure 


INC. 


CURING COMPOUNDS, 
SPICES, SEASONINGS, ETC. 
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U. $. Canned Meats Abroad 


(Continued from page 10.) 


made their first appearance, housewives 
quickly realized that they were being 
offered something more than a wartime 
makeshift. They were being introduced 
to a new form of food, which would 
prove just as acceptable after the war, 
when there would again be plenty of 
the stock dishes. 


"Points" for Canned Foods 


Enormous stores of canned foods were 
built up under the lend-lease agreement 
with the United States. Housewives 
were given a “points scheme” ration, 
entitling each person at first to 16, 
later to 24 “points” of canned food 
a month. These points could be used 
at any shop. It was unnecessary to 
register with a particular store, as 
is required with meat, eggs, milk and 
other rationed commodities. The house- 
wife, seeing a windowful of, say, Spam, 
could go into that store and buy what 
she wanted—a great time saver over 
shopping for other rationed foods, 
which often involves queueing outside 
the local store. 


Until March 9, 1942,-the points value 
of a 12-0z. can of American meat was 
12 coupons, at the rate of 16 coupons a 
pound. This, because of the huge de- 
mand, was then raised to 20 coupons a 
pound, and is now the full 24. 


This means that a housewife wanting 
to buy one of the American meat foods 
has to spend a whole month’s points 
ration on one pound, which prevents 
her buying any of the other foods which 
come under the points system—canned 
fruit, milk, rice, cereals and the like. 
But this is not so severe as it seems, 
for there are usually more than one 
in a household, and by pooling the cou- 
pons, 24 to each member, it is possible 
to spread the purchases over a wide 
variety of goods. 


Sausage Meat Popular 


American sausage meat did not at- 
tract the public attention lavished at 
firsts on Honey brand and the other 
branded cans, and it was soon reduced 
in points value as the demand was not 
so great. Before long, however, it be- 
came better known, and its excellent 
quality was greatly appreciated. As a 
result, its points value had to be raised, 
and it is now one of the most popular 
canned lend-lease foods. 

All these American foods, inciden- 
tally, are distributed to the retailer in 
accordance with the number of points 
coupons he surrenders to the distrib- 
utors. If, for example, he has taken 
2,000 “points” in one month, he sends 
them in to the Ministry of Food and 
Teceives a supply of 2,000 “points” 
value for the next month. In this way, 
supply is spread to equal local demand, 
avoiding bottlenecks. 

Now, after the British public has 
had more than a year to get used to the 
hew ideas in food, it is possible to say 
that the lend-lease canned meats have 
proved the most popular individual item 
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on the points rationing scheme. More 
points are consistently spent on U.S. 
luncheon meat than on any other item 
in the scheme. Af times, perhaps, more 
are spent on these meats than on all 
the other items put together. 


The effect of this innovation on Brit- 
ish cooking after the war will be con- 
siderable, and so will its influence on 
the American export trade. It is taken 
for granted by big retailers in Britain 
that the demand for these delicacies 
will be permanent. Dishes like corned 
beef hash, which may be traditional to 
the United States, but which were al- 
most completely unknown to the aver- 
age Britisher before the war, are now 
appreciated at their full value, as nu- 
tritious food, simple to make and tasty 
to eat. Such dishes will not automat- 
ically disappear from the British menu 
the moment roast beef returns in un- 
restricted quantities. 


Using the New Foods 


Britain’s food publicity has worked 
steadily during the past year to popu- 
larize the new foods. The Ministry of 
Food, the British Broadcasting Cor- 
poration and the newspapers have all 
produced material designed to stimulate 
interest in the new dishes, and to give 
worried wartime housewives ideas for 
novel, snappy meals, 


Recipes, including some based on sug- 
gestions sent over by the American 
Meat Institute, are broadcast regularly 
by the BBC in an important morning 
radio feature called “The Kitchen 
Front,” which steers housewives 





RECEIVERS SALE 





Pursuant to an Order of Sale issued by the 
Court of Common Pleas of Athens County, 
— on the 21st day of July, 1942, the under- 
ed receiver will offer at public auction on 
Thursday, July 30th, 1942, at 2:00 o'clock, 
P.M., on the premises o The Stedman Com 
_ ‘in the city of Athens, Ohio, the following 


bed re y: 

REAL ESTATE. 

Situate in the City of Athens, County 

of Athens and State of Ohio, and 

bounded and described as follows, to- 
wit: 


said Ch City of A 


Part of Cyt Ho No. Fi fty-nine ng} je 
west line of eaid Oa Ouilot forty-five. ve (a8) 


feet north from the southwest corner 
thereof; thence north Six Hundred 
Twenty-five (625) feet to the north- 
west corner of said Outlot; thence ¢ st 
Three Hundred Thirty-two (332) feet 
to the northeast corner of said Oui lot; 
thence south with the east line of said 
Outlot Four Hundred Eighty (90) 
feet; thence southwestward with 
curved line parallel to and Twenty-five 
¢> feet distant - ri it angles 
nd center | i. i. .- of The 
ey way Company 
Tore andrea po ay (375) feet 
to the place of containing 
Four and Four-tenths ‘a. ae acres of 


— and, structures pan. und 
persona! perty of every kin 
and description located. in and around 


said 
Said property will be offered first as a whole 
—A = ee. —- ~ the real — 
e personal p 
ond. all nl elder will » subject to the. ba ama 
of the Court of Common Pleas of Athens 


County, Ohio. 
The successful bidder shall deposit ten per- 

cent (10%) of his bid with the receiver on day 

of sale, to be applied on pi price = 

sale confirmed, and balance of purchase 

shall be payable in cash on confirmation; i sale 

- a confirmed, deposit to be returned 


D. R. BINGAD. Receiver. 
5 E. Gay Street, 
Getamen, Ohio 
SAMUEL B. ERSKINE, 
Attorney for Receiver, 
Athens, Ohio. 














CANADIANS ALSO HAVE 
TROUBLES WITH PRICE 
CEILINGS ON MEAT 











MONTREAL.—A fine of $1,000 and 
costs was recently assessed against a 
Canadian meat packing company when 
it pleaded guilty to having sold “smoked 
brisket point” beef at higher prices 
than those permitted by the Wartime 
Prices and Trade Board ceilings. The 
offense was committed between April 
22 and May 2 of this year, when the 
maximum prices were supposed to be 
those of the base period, September 15 
to October 11, 1941. 


The company was prosecuted on in- 
formation brought by the Wartime 
Prices and Trade Board in Montreal. 
Officials of the board stated that this 
is the first meat Canadian packing com- 
pany fined. A fine of $100 and costs 
has been assessed on a similar charge 
of exceeding the price ceiling against 
the proprietor of a Montreal hot dog 
stand. 


Other meat packers, wholesalers and 
chain stores have been warned they 
may soon face court action arising out 
of violations of price and allied regula- 
tions in regard to meats, according to 
a statement issued by Andre Demers, 
enforcement counsel of the prices and 
trade board. Voicing his determination 
to enforce the board’s orders covering 
the difficult meat price situation, Mr. 
Demers reported that merchants had 
complained to the board that they were 
unable to buy meat beczuse they were 
unwilling to break the law by paying 
illegal prices which were asked by some 
suppliers. 

In addition to protecting the house- 
wife from retailers, the board must see 
that retailers are not charged out-of- 
line prices by wholesalers, or the latter 
by packers, Mr. Demers asserted. He 
said investigation of complaints had 
proved long and arduous, in some cases 
involving scrutiny of records over many 
months. In one case, special investiga- 
tors checked 35,000 sales slips. 





through the problems of rationed cook- 
ing, and suggests good meals which 
can be made without wastage. 

There are regular newspaper and 

Ministry of Food announcements on 
the same lines, and the average British 
cook is now an expert on such things as 
savory pork and beans, pork patties, 
and the like, which were previously un- 
known in Britain. 
* American canned meats may have 
been introduced in Britain to meet a 
wartime shortage. But they have a 
real long-term value in that they offer 
the British cook a variety which she 
has always needed; they provide tasti- 
ness, in a way which can be easily pro- 
duced. In consequence, they do more 
than merely fill a war gap; they broaden 
the average British menu. And for 
that reason they are certain to stay, 
after their first emergency purpose has 
been satisfied. 
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NEW EQUIPMENT nce Siyppdies 





NEW SALT DISSOLVER 


An effective type of rock salt dis- 
solver, called the “Brino” dissolver, has 
been developed by the Cayuga Rock 
Salt Co., Inc., Myers, N. Y., and is be- 
ing used successfully for automatic 
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This diagram shows 
rock salt dissolver 
hooked up. Saturated 
brine is fed into storage 
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brine per hour, or 1,200 to 12,000 gals. 
per 24 hours. The smallest size dis- 
solver requires 125 lbs. of salt per hour 
and the largest 1,250 Ibs. per hour. 


One feature claimed for the dissolver 
is that it delivers clear, filtered brine 
with no rock salt carried over into it. 
The cone-shaped compartments are 
easy to clean and the center dissolving 
chamber and middle filter chambers can 
be cleaned separately. 


Charles Schaefer & Son, Brooklyn, 
N. Y. and Elizabeth, N. J., is distributor 
for the Cayuga Rock Salt Co., Inc. 


FLASHES ON SUPPLIERS 


MILPRINT, INC.—Thomas W. Koch, 
well known in the packaging field, has 
joined the organization of Milprint, 
Inc., Milwaukee, in a special sales ca- 
pacity, according to an announcement 
by G. W. Meyer, divisional sales man- 
ager. Mr. Koch’s experience in pack- 
aging covers a score of years, with 
emphasis in the field of visible cello- 
phane packaging. He is credited by 
some with having pioneered the use of 
printed cellophane in meat packaging, 
and will develop replacement packaging. 





HOW BRINE IS MADE 


Arrows show flow of water through salt 

and of brine through salt filter and into 

brine chamber. Brine is fully saturated by 
time it reaches “brine level.” 


production of saturated brine for meat 
plants, canning establishments and re- 
generation of zeolite in water soften- 
ing. The dissolver employs New York 
state mineral salt. 


The process is said to be entirely 
automatic except for keeping the hop- 
per full of rock salt. The salt flows by 
gravity from the hopper into the cen- 
tral dissolving chamber (see cut above) ; 
water enters the latter through a fresh 
water feed line near the bottom. In- 
flow of water is controlled by a float 
valve on the brine storage tank. 


The water becomes fully saturated 
in the central dissolving chamber as it 
reaches the point marked “brine level” 
(see drawing) and can absorb no more 
salt. The fully saturated brine then 
starts its downward flow through the 
middle filter chamber containing clean 
rock salt, which acts as a filter. After 
reaching the bottom of the filter sec- 
tion, the clear brine flows upward in 
the outer or brine chamber to outlet. 

The dissolver comes in seven sizes, 
ranging from a center or dissolving 
diameter of 18 in. up to 72 in. Capacity 
varies according to the size of the dis- 
solver from 50 to 500 gals. of saturated 
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INTRAPLANT TRANSPORT FOR BUSY PACKERS 
With new demands being made on the meat industry, Clark Tructractor Division of Clark 


Equipment Co., Battle Creek, Mich., has gone “all out” in equipping packers’ plants to 


move the rapidly mounting volume of foodstuffs. While continuing to supply gas-powered 
fork trucks, platform trucks and tractors, it is now making trucks with full electric 
equipment for storage battery power. The machines lift from 2,000 to 7,000 Ibs., using 


an hydraulic vane type pump driven by special series wound motor. Same pump operates 
tilting unit, which enables operator to tilt load back 10 deg. in 5 sec. for safe riding 


and tilt it forward 3 deg. in 1 sec. for tiering. Machines have four speeds forward and 


four in reverse, with speeds up to 6 m.p.h. under full load and 7.5 m.p.h. empty. Trucs 


will climb 72 per cent grades under their maximum loads. Drive is on front wheels, with 
rear wheel steer. Standard equipment includes hydraulic brakes, centrally located control 
levers, spring mounted and rubber-cushioned seats, disc type wheels and electric hort 
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MARKET SUMMARY 





DETAILED INFORMATION INDEX 
Hog Cut-Out......29 
Carlet Provisions. . . 29 
LC. L Prices.....30 





Hogs and Pork 








Cattle and Beef 











By-Products 





HOGS 


Chicago hog market this week: Mar- 
ket closing mostly unchanged. 


Thurs. Week ago 


$15.00 $14.85 
14.25 
14.35 
14.20 
14.85 
14.25 
15.65 
15.25 


Omaha, top 

St. Louis, top 

Corn Belt, top 
Buffalo, top 
Pittsburgh, top 
Receipts—20 markets 


325,000 323,000 


Slaughter— 
27 points* 
Cut-out 
results 
This week... 
Last week... 


676,395 610,057 

180- 220- 240- 
220 Ib. 240 1b. 270 Ib. 
—1.35 —1.38 —1.54 
—1.09 -—41.13 —1.30 


PORK 


Chicago carlot pork: 
Green hams, 

all wts. ....24%@25% 
Loins, all wts..224%2@27% 
Bellies, all wts.15% @16 
Picnics, 

all wts. ....231%4@23% 
Reg. trim’ngs. 22% 
New York: 
Loins, all wts.24 
Butts, all wts.29 
Boston: 
Loins, all wts.26 
Philadelphia: 
Loins, all wts.26 
Butts, all wts 


24% @25% 
22% @27% 
15% @16 


2344 @23% 
22% 


@31 24 
@32 +29 


@31 
@32 


@31 24 @31 


26 @30 
29% @31% 


12.70 
11.90 
12.40 12.40 


*Week ended July 18. 


wm tH 
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CATTLE 


Chicago cattle market this week: Bulk 
steers and yearlings 25 to 50c higher. 
All cows and bulls sharply higher than 
a week ago. 

Thurs. Week ago 
Chicago steer, top... $15.25 +$14.65 

4 GWE sccice 13.25 13.10 
Kan. City, top 14.00 13.75 
Omaha, top 14.50 13.25 
St. Louis, top 13.75 14.00 
St. Joseph, top 14.00 13.65 
Bologna bull top.... 12.25 11.75 
Cutter cow top 9.15 8.40 
Canner cow top.... 8.50 7.25 
Receipts—20 markets 

196,000 178,000 
Slaughter— 


27 points* 156,348 


Steer carcass, good 
700-800 Ibs. 

Chicago . .$19.00@20.50 

Boston ... 20.00@21.00 

Phila. .... 20.00@21.50 

New York. 20.00@22.50 


Dr. canners, Northern 


35@ Ibs. up 
Cutters, 400@450 Ibs.. 
Cutters, 450 Ibs. up... 


Bologna bulls, 


158,460 


$19.50@20.50 
20.50@21.50 
20.00@21.50 
20.50@21.50 


14% 
15% 
15% 


15% 

15% 
15% 

*Week ended July 18. 

+Choice grades absent. 


Chicago prices used in compilations un- 
less otherwise specified. 





PROVISION STOCKS 
Chicago—July 14 
Total lard 20,783,642 
D. S. clear bellies 12,007,000 











HIDES 
Week 

Thurs. ago 

Chicago hide market nominal. 

Native cows 

Kipskins 

Calfskins 

Shearlings 


15% 

.20 

25% 
2.15 
New York hide market nominal. 


Native cows 15% 


TALLOW, GREASES, ETC. 

New York tallow at new rates. 

9.71% 
Chicago tallow lower. 

9.71% 
Chicago greases easier. 
White 
New York greases lower. 


9.71% 


9.71% 
Chicago By-Products: 
Cracklings 
Tankage, unit pro. 


1.21 
1.07% 
5.75 


- 1.07% 


Digester tankage 
60% 
Cottonseed oil, 


71.00 


12% 





MEAT PROCESSING SOARS 


Meat and meat food products 
prepared and processed under fed- 
eral inspection during the first half 
of this year totaled one billion Ibs. 
more than for the same period of a 
year ago. The total for the six 
months of this year was 6,378,292,- 
000 lbs., compared with 5,262,805,- 
000 Ibs. a year earlier. 











FSCC BUYING 


PRICES, KILL JUNE 26-yuLY 23 


AND FSCC 
BUYING 


Curves in the first 
column chart show 
trends of wholesale 
pork and hog 
prices and hog kill. 
Second column 
curves show price 
trends for steers 
and canner and 
cutter cows, good 
beef and weekly 
cattle slaughter at 
27 market points. 





OPA Modifies Price 
Setup on Fats, Oils 


AJOR revision of the fats and 

oils price structure was an- 
nounced late last week by Leon Hender- 
son, head of the OPA. The four leading 
points of the order are- designed to 
facilitate orderly and normal marketing 
of imported vegetable oils, tallows and 
greases, marine animal oils, and for 
adjustments in contracts with the U. S., 
or any agency thereof. The establish- 
ment of “dollars and cents” ceilings will 
not affect the consumer level on fats 
and oils. 


The amendment: 


(1) Fixed specific maximum prices 
on 19 imported vegetable oils. 

(2) Adjusted price differentials be- 
tween various grades of tallow and 
greases; then “rolled back” these newly 
adjusted prices on inedible tallow and 
greases about ic per lb. in order to 
relieve the raw material squeeze on soap 
manufacturers, who previously had 
voluntarily cut their soap prices. 


(3) Set “dollars and cents” maximum 
prices on six marine animal oils and 
one processed marine animal oil. 


(4) In order not to impede the war 
program, made provisions for adjust- 
ments in maximums established by Re- 
vised Price Schedule No. 53 where 
contracts with the U. S., or any agency 
thereof, or a subcontract under such 
contract, are involved. Sellers may make 
deliveries while the adjustment applica- 
tion is under consideration. However, 
final settlement of such government 
transactions must be made in accord- 
ance with the order issued by OPA on 
each such application. 


These changes, made in Amendment 
No. 6 to revised price schedule No. 53 
(fats and oils), are effective July 25, 
1942, except the tallow provisions, 
which become effective on August 1, 
1942. This exception is necessitated by 
the fact that the “rollback technique” 
is used in inedible tallows and greases, 
requiring an additional time for assimi- 
lation in various channels of distribu- 
tion. 


Text of Amendment 6 to Revised 
Price Schedule 53 follows: 


A new subparagraph (10) is added to paragraph 
(b) of § 1351.151, and a new § 1351.156a is added, 
as set forth below: 


Section 1351.151 Maximum prices for fats and 
oils. (b) (10) On and after July 25, 1942, sub- 
paragraphs (1) to (5), both inclusive, and sub- 
paragraph (7) of this paragraph (b) shall have no 
application to the following fats and oils and the 
maximum prices thereof shall be the following 
prices: 


(i) Imported vegetable oils, bulk—c. i. f. New 
York, in cents per pound, as follows: 


Coconut oil: 
Crude, Manila 
Crude, Manila, San Francisco 
Cochin type 
Cochin type, San Francisco................ 
Refined edible, f.o.b., New York, ex tax... 
Refined edible, f.o.b. San Franvisco, ex tax. 


Palm oil—African: 
Soft, basis 12% f.f.a 
Semi, basis 35% f.f.a.. - 
Niger, or hard, basis over 45% f.f.a 
Congo plantation, basis 10% f.f.a 
Malayan and Sumatra, basis 5% f.f.a 
Palm kernel oil, crude 
Rapeseed oil, denaturated 
Teaseed oil, crude, in drums 
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(a) The usual or normal differentials for grades 
above or below these prices for basic grades shall 
continue to apply. 

(b) The usual or normal differentials for type 
of container shall continue to apply. 


(ec) The usual or normal differentials, above or 
below these prices, shall continue to apply for all 
other shipping points. 

(d) Duties, processing taxes and excise taxes 
may be added to the above c.i.f. prices, and to 
the prices of refined edible coconut oil. 

(ii) Imported vegetable oils, tankcars—f.o.b. 
New York, duties and taxes paid, in cents per 
pound, as follows: 

Andiroba, drums, 
Babassu oil 


Castor oil: 


No. 3 

Dehydrated, bodied 
Cohune oil 
Muru-muru oil 


Oiticica oil: 


Commercial grade, liquid 25.00 
Condensed, drums, carlots.................23.00 
Ouricuri oil 11.10 
Pataua oil 40.00 
ED Mh, IDs 000 0040 0qndnenes 0b600600040% 24. 
Sesame oil 
Sunflower seed oil, semi-refined 
Tucum oil 
Tung oil (Chinawood oil), drums, carlots 
Ucuhuba crude vegetable tallow, barrels or 
drums, carlots 

(a) The usual or normal differentials for grades 
above or below these prices for basic grades shall 
continue to apply. 

(b) The usual or normal differentials for type of 
container shall continue to apply. 

(c) The usual or normal differentials, above or 
below these prices, shall continue to apply for all 
other shipping points. 

(iii) Tallows and 


greases—f.o.b. producer's 


plant, tankcars, unless otherwise specified, as fol-- 


lows: 


basis 
(per cent) 
Cents per Ib. 


ous F. F. A. basis 
M. I. U. 


KRRKKRS 


Cro orbo 


No. 1 pig skin 
Choice white 
A white 

B white 
Yellow 

House 

Brown 

Brown, drums, 
Fleshing No. 1 
Fleshing No. 2 


CHICAGO 


RODS NS tt 


ADAIIHHDHODWHOGwODDHHOO 
FREER KERE 


Corot 


Prime packers 
Special 

ek SB OO cc ccces 
No. 3 tallow....... 
No. 2 tallow 


Shr 
BSeSeaun 
—— ee 


tober 


Renderer's prime 
No. 1 pig skin 
Choice white . 


Yellow country, drums. ..37 
Brown 
Rrown, drums 


RNNNNH HHH 


A. basis 
M. I. U. basis 


(per cent) 


CALIFORNIA 


une F. F. 


a t$-] Cents per Ib, 


NNN ee 


3-2 @@ 
Peer 


40 


(a) Grades other than those listed above shalj 
take their customary premium or discounts from 
the nearest grade described. 


(b) The usual or normal differentials for type 
of container shall continue to apply. 


(c) The maximum landed prices, with duties 
and taxes paid, of imported tallows and greases 
shall be the maximum tank-car prices of the 
nearest domestic grade at point of entry. 

(d) Bleaching qualities do not change classifica. 
tions. 

(iv) Marine animal oils—tank cars, f.0.b. Amer. 
ican ports, all duties and taxes paid, in cents per 
pound, as follows: 

Whale oil, crude No. 1 

Sperm oil, crude, No. 1 

Seal oil, No. 1 

Menhaden, crude, f.o.b. producer's plant, 

Atlantic coast 
Sardine oil, crude, f.o.b. producer's plant, 

Pacific coast 
Sardine oil, hydrogenated 52 degs., f.o.b. 

producer’s plant, Pacific coast 
Herring oil, crude, f.o.b. Seattle 


(a) The usual or normal differentials for grades, 
above or below those listed, shall continue te 
apply. 

(b) The usual or normal differentials for type 
of container shall continue to apply. 


(ec) No marine animal oil shall be sold at a 
premium because of its vitamin content, unless 
such oil is purchased for use because of its vita- 
min content and contains more than 75 vitamin D 
units per gram. If purchased for its vitamin con- 
tent, it may command the usual and normal pre 


mium for such vitamin oil, which it a 


on October 1, or November 26, 1941 rovided, 
That this schedule shall not apply to any vitamin 
oil for which a maximum price has been or may 
be established by a Maximum Price Regulation. 


Section 1351.156a Application for adjustment. 
Any person who has entered into or proposes to 
enter into a contract with the United States or any 
agency thereof, or a subcontract under such con- 
tract, who believes that a maximum price estab- 
lished by Revised Price Schedule No. 58 impedes 
or threatens to impede production of a commodity 
covered by this schedule which is essential to the 
war program and which is or will be the subject 
of such contract or subcontract, may file an appli- 
eation for adjustment of the maximum prices 
established by this schedule, in accordance with 
procedural regulations which will be issued by the 
Office of Price Administration. Upon the filing of 
an application for adjustment and pending the is 
suance of an order granting or denying such ap- 
plications, contracts or subcontracts may be ea- 
tered into, or offered to be entered into, and 
deliveries may be made at the price requested is 
such application: Provided, That final settlement 
shall be made in accordance with the order and, 
if required, refunds shall be made. 


Section 1351.159 Effective dates of amendments. 


(f) Amendment No. 6 to Revised Price Schedule 
No. 53 shall become effective as follows: 


(1) As to Section 1351.151 (b) (10) (i), (ii) and 
(iv), and Section 1351.156a July 25, 1942; 


(2) As to Section 1351.151 (b) (10) (ili) August 
1, 1942. 


JUNE MARGARINE TAX 


Taxes paid on oleomargarine during 
June, 1942, including special taxes, t- 
taled $326,692.93, compared with $317, 
146.28 a year earlier, according to the 
U. S. Bureau of Internal Revenue. 
Quantity of product on which tax was 
paid during June, 1942, totaled 38,708 
lbs. of colored margarine and 24,579,958 
Ibs. of uncolored; during June, 1941, 
tax was paid on 34.042 Ibs. of colored 
margarine and on 24,338,700 lbs. of 
uncolored. 
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From The National Provisioner: Daily Market Sorvice 





a 


CASH PRICES 


Jot trading loose, basis, f.o.b. Chicago or 
= ‘Chicago basis, Thurs., July 23, 1942 
REGULAR HAMS 
tS.P. 
26 
26 
25% 


10-22 
16 
16-22 range 
SKINNED HAMS 
Fresh & Fr. Frozen 


25-30 : 
BH/ap, We inC....cecerseeveemn L 


PICNICS 


Short shank %4c over. 


BELLIES 
(Square Cut Seedless 
Green 


Quotations represent No, 1 new cure. 


GREEN AMERICAN BELLIES 
16% 
OL aS ae lapel 15% @16 
D, 8, BELLIES 


-15% @16 
-15% @16 
-15% @16 
at ated 


OTHER D. 8. MEATS 
Regular plates 
Clear plates 
D. 8. jowl butts 
8. P. jowls 
Green square jowls 
Green rough jowls.. 


Green skin’d jowls 1.c.1. 11.13 @14 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade: 
Cash Loose Leaf 
11.90b 12.40ax 


Packers’ Wholesale Prices 


Refined lard, tierces, f.0.b. Ch 

_" o » &-0.0, 50 
atte Tend., tierces, f.0.b. Chgo 
Neatral’ erent —s. f.o.b. Chgo 
- + ces, f.0.b. Chicago 
Shortening, tierces, c.a.f : 
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FUTURE PRICES 


MONDAY, JULY 20, 1942 


LARD: 


July.... 12.75 12.75 12.70 
Sept.... cece ones 


12.70b 
12.85 
12.90b 
° eves 12.90b 
Sales: July, 5; Sept., 2; Dec., 1; total, 8 sales. 
Open interest: July, 6; Sept., 34; Oct., 4; Dec., 


12; total, 56 lots. 


TUESDAY, JULY 21, 1942 


No sales. 
Open interest: July, 4; Sept., 34; Oct., 4; Dec., 


13; total, 55 lots. 


WEDNESDAY, JULY 22, 1942 


LARD: 


2.80ax 


8¢ 
87 Yax 
2.85 


* 12.85 gee “tbe 
: July, 1; Sept., 1; Dec., 1; total, 3 sales. 
Open interest: July, 4; Sept., 33; Oct., 4; Dec., 


3; total, 54 lots. 


THURSDAY, JULY 23, 1942 


LARD: 
July.... 12.85 


Dec 


Sales: July, 6. 
Open interest: July, 4; Sept., 33; 


Dec., 13; total, 54 lots. 


FRIDAY, JULY 24, 1942 


12.90 
12.90) 
12.90) 


Canada Puts Ceilings 
On Retail Beef Sales 


MONTREAL.—Maximum wholesale 
prices for 28 different cuts of beef have 
been fixed in an order issued by J. G. 
Taggart, foods administrator, it was 
announced by the Wartime Prices and 
Trade Board. 


The prices apply for the period July 
13 to August 2 and are varied for the 
15 zones in Canada specified in a pre- 
vious beef order prescribing maximum 
prices at which processors and whole- 
salers might sell carcasses, sides or 
quarters of beef. 


The schedule introduces more strin- 
gent control of beef prices by establish- 
ing maximum prices for the various 
grades which were defined in the pre- 
vious order. Maximum prices listed ap- 
ply to beef of the highest quality in 
each class; beef of lower quality is to 
be sold “at reasonable reductions from 
these prices.” 

Retailers are prohibited by the pre- 
vious order from paying more than the 
maximum wholesale -price, and their 
selling price to consumers must not, on 
the average, exceed the average deliv- 
ered cost of carcasses, sides, quarters 
or cuts plus whatever mark-up they 
used in the basic period. 

The schedule lists seven hindquarters 
bone-in-cuts, eight front-quarters bone- 
in-cuts, seven hindquarters boneless 
cuts and six front-quarter boneless 
cuts. Highest in price is tenderloin from 
baby beef, yearling, steer or heifer, 
which ranges from 57 cents in three 
Prairie zones to 61 cents in the Mari- 
time provinces and parts of Quebec. 
Lowest is the flank cut from hindquar- 
ters of cow or bull. 








CUT-OUT LOSS ON ALL HOGS MOVES UP AGAIN 


(Chicago costs and prices, first four days of week.) 


With live hog prices holding at highest levels in 22 years during the 
first four days of the week, cut-out results on hogs were the least favorable 
for packers in almost half a year. Green pork cuts were unable to keep 
pace with the advance on live animals; the former were at ceiling levels 
but no ceilings have been applied to live animals. Greatest loss ($1.54 per 


cwt.) was on heavies this week. 
——180-220 lbs. — 


Pct. Price 


-] 
- > 
- #8 


WACO SOwW: Stoome * 


t 


Regular hams 
Pienics .... 

Boston butts .... 
Loins (blade in) 
Bellies, 8. P 

Bellies, D. 8 

Fat backs 

Plates and jowls 

Raw leaf 

P. 8. 

Spareribs 

Trimmings 

Feet, tails, 

Offal and miscellaneous 


TOTAL YIELD AND VALUE.69.50 
Cost of hogs per cwt. 


8 


te te ee 
BERSS: SSe 


3 


Loss per cwt 
Loss last week 


——220-240 Ibs. ——240-270-Ibs. 

Value Value 

Pet. Price per Pet. Price per 

live per ewt. live per cwt. 
wt. Ib. wt. Ib alive 
14.00 13.80 $3.24 
5.50 1.28 
1.13 
2.36 
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MEAT AND SUPPLIES PRICES 
Chicage 





WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 


July 23, 1942 


per Ib. 


nominal 
nominal 
nominal 


20% @21% 
- -2034 @21%6 
-20% @21% 


19% 


19% 
4 ) 19% 

Heifers, good, 400-600... .204%4@21% 

Cows, 400-600 . 17% 

Hind quarters, choice... 

Fore quarters, choice 


Beef Cuts 
Steer loins, choice, 60/65 
Steer loins, No. 
Steer loins, No. 2 
Steer short loins, choice, 30/35. 
Steer short loins, No. 2 
Steer short loins, No. 2 
Steer loin ends (hips) 
Steer loin ends, No. 
Cow loins 
Cow short loins 
Cow loin ends (hips) 
Steer ribs, choice, 30/40 
Steer ribs, No. 1 
Steer ribs, No. 2 
Cow ribs, No. 2. 
Cow ribs, No. 3 
Steer rounds, : a 80/100 
Steer rounds, 1 
Steer rounds, 
Steer chucks, 
Steer chucks, 
Steer chucks, 
Cow rounds 
Cow chucks 
Steer plates 
Medium plates 
Briskets No. 1 
Cow navel ends.........+..++++ 12 
Steer navel ends 
Fore shanks 
Hind shanks 
Strip loins, No. 1 bnis 
Strip loins, No. 2 
Sirloin butts, 
Sirloin butts, No. 
Beef tenderloins 1 


Prime native steers— 
400- 600 


Hanging tenderloins 

Insides, green, 12/18 range.... 
Outsides, green, 8 Ibs. up 
Knuckles, green, 8 Ibs. up 


Fresh tripe, p ° 
Fresh tripe, H. C 
Livers 

Kidneys 


Choice carcass 
Good carcass 
Good saddles 
Good racks 
Medium racks 


Brains, each 
Sweetbreads 
Calf livers 


Choice lambs 
Medium lambs 
Choice saddles 
Medium saddles 
Choice fores 
Medium fores 
‘Lamb ae 
Lamb to e 
Lamb Glew 


Heavy sheep 
Light sheep 
Heavy saddles 
Light saddles 


Mutton lins 
Mutton stew 


Cor. week, 
1941 
per lb 


19 20 
19 20 
“e2 
17% @18% 
17 @18s 
16% @17% 
17 @17% 


Fresh Pork and Pork Products 
Pork loins, 8/10 Ibs. av.......- 
Picnics 
Skinned shoulders 
Tenderloins 
Spareribs 
Back fat 
Boston butts 
Boneless butts, cellar 


Kidneys, per lb 9 
n TTT TTT ti. 18% 


WHOLESALE SMOKED MEATS 


Fancy regular ps 14/16 Ibs., 
parchment pap 
Fancy cnienes come, 14/16 Ibs.. 
parchment paper 
Standard reg. hams, 14/16 Ibs., plain... 
Picnics, 4/8 Ibs., _— shank, plain... 
Fancy bacon, 6/8 1 plain 
Standard bacon, Ary Tbs., plain.... 
No. 1 beef sets, smoked 
Insides, 8/12 Ibs 
Outsides, 5/9 lbs 
Knuckles, 5/9 ibs 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted... 
Cooked picnics, skin on, fatted 


Cooked picnics, skinned, fatted........... nominal 


VINEGAR PICKLED PRODUCTS 


Pork feet, 200-lb. bbl 

Lamb tongue, short cut, 200-Ib. bbl......... 
Regular tripe, 200-Ib. bb 

Honeycomb tripe, 200-Ib. bbl e 
Pocket honeyeonib tripe, 200-Ib. bbl. .... aaa 


BARRELED PORK AND BEEF 
Clear fat back pork: 
70- 80 pi 


100-125 pieces ........+.+++ eecseece 
Clear plate pork, 25-35 pieces 


SAUSAGE MATERIALS 
(Packed basis.) 
Regular pork trimmings 
Special lean pork trimmings 85% 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed) 


Native boneless bull meat (heavy) 
Boneless chucks 

Shank meat 

Beef trimmings 

Dressed canners, 350 Ibs. and up 
Dressed eutter cows, 400-500 lIbs....... 15 
Dr. bologna bulls, 600 lbs. and up 
Tongues, No. 1 canner trim 


DOMESTIC SAUSAGE 

(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. carton 
Country style sausage, fresh in link. 
Country style sausage, fresh in —= 
Country style sausage, smoked. 
Frankfurters, in sheep casings 
Frankfarters, in hog casings 
Skinless frankfurters 
Bologna in beef bungs, choi 
Bologna in beef middles, Gpeiee 
Liver sausage in beef rounds 
Liver sausage in hog bungs 
ae liver sausage in hog bungs 
Head eese 
New En land luncheon specialty 
Minced luncheon specialty, choice 
Tongue and bl 
Blood sausage 
Souse 
Polish sausage 


2 
C. salami, choice 


Mtiiano .  saneent, choice, isi hog bungs....... . 50 


. new condition 
|e, choice, in hog middles 
Genoa style salami, choice 
Pepperoni 
Mortadella, new condition 
Cappicola (eooked) 

Italian style bams 


CURING MATERIALS 


Nitrite of soda (Chgo. w'bse. stock). Ont 
In 400- 


Ib. bbis., delivered 


Saltpeter, less than ton lots, f.0.b. %. 2° ©" 


Dbl. refined granulated 
Small crystals 


Pure rfd. gran. nitrate of soda 
Pure rfd. 
Salt, per ton, in minimum car of 80,000 Ibe 
‘only, f.o.b. Chicago, per ton: 
Granulated, kiln dried 
Medium, kiln 


Sugar— 
w, 96 basis, ‘o b. New Orleans 
Standard ge. f.o.b. refiners (2%) 
Packers’ curing sugar, 250 Ib. bags, 
f.0.b. Reserve, La., less 2%............., 
Dextrose, in car lots, per cwt. (cotton). Be. 
in paper bags 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 


4.00 
eee 


(Prices quoted to manufacturers of sausage.) 


Beef casings: 

Domestic rounds, 1% to 1% in., 

180 pack 
Domestic rounds, over 1% in., 

140 pack 
Export rounds, wide, over 1% se 
Export rounds, medium, 1% t 

% in. 
Export rounds, narrow, 1% in. or aan 
Me, 1 WEiscssssetsccscciac .06 
No, 2 WeasOnGS..cccccccccccccses 04 
No. i DURGS. ccccccccccce Scccccccs Bt 
No. 2 bungs 
Middles, medium, 1% @2 in 
Middles, select, wide, 2@2 
Middles, select, extra, 24%@ 4 in. d 
Middles, select, extra, 2% in. & up 

Dried or salted bladders: 

12-15 in. wide, flat. 
10-12 in. wide, flat.. 


eseevess 1.10@1. 
-65@ . 


BE, WHA Bibs cvccccccscccce .25@ | 
Hog casings: 
Extra narrow, 29 mm. & dn 
Narrow mediums, oe mm 
Mediums, 32@35 
English, “i, '35@38mn mm 


Large prime bungs................ 2 
Medium prime bungs............. ‘ 
Small prime bungs 
Middles, per set............--005. & 


4 Ss 
© £8 


SPICES 


eo 
mpoper OT Ee 
BkES2Ses SsRR RBRSERRSEE 


Sen 


(Basis Chicago, original bbls., bags or bales.) 


Whole Ground 
40 


ween, fancy Banda 

East 

East & West Indies Blend 
Paprika, Spanish 
Pepper ag raed 


ed 
Black Malabar 
Black Lampong 
Pepper, white Singapore 
ntok 
Packers 


BSSSCLASSAABTSSRAVSA=GS 


Ground 
Whole for Sau. 
Caraway ced ......cccccccccccccs 1.35 1.4 
21 


Cominos seed 

Coriander Morocco bleached 

Coriander Morocco natural No. 1. 

Mustard seed, fancy yellow 
American 

Marjoram, Chilean 

Oregano 


PURE VINEGARS 
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Shoul 
Butts 
Hams 
Hams 
Pieni 
Pork 

Pork 

Spare 


Pork 

Shoul 
Butts 
Hams 
Hams 
Picnic 
Pork 1 
Pork 

Spare 
Bosto 


Cooke 
Cooke 


Regul. 
Regul: 
Regul, 
Skinng 
Skinng 
Skinne 
Skinne 
Pienic 





S22 issse2 3° 


SS ae 
ass SF 


wskmm RBaSERRSN 


PP eee <4 4 
xshbkesesss 
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—— 
ao 


MARKET PRICES 
New York 





DRESSED BEEF 
City Dressed 
Choice, native, dressed.......+.+-+++++- 22 


hoice, native, 3 
} mead common to fair..........ee00-- 


Western Dressed Beef 
vati steers, good, 600-800 Ibs 
vative choice yearlings, 400-600 Ibs.. P 
Good to choice heifers.......+-+++++++++- 2 
Good to choice cows 
Common to fair cows 
Fresh bologna bulls 


BEEF CUTS 
Western City 

ribs, prime @30 2 @28 
ribs . 26 ‘ 2 @27 
PibS......+- a@26 
loins, prime.. 
jolms...... 
loins... .--. 
hinds and ribs.. 
hinds and ribs... 


1744@18\4 


bo Cong Po cote Conse 


No. 

Rolls, reg. 4/6 Ibs. av 
Rolls, reg. 6/8 Ibs. av 
Tenderloins, steers 
Tenderloins, cows 
Tenderloins, bulls 
Shoulder clods 


Good .... 2 @22% 
Medium . 9 @ 20 
Common 8 @18% 


DRESSED SHEEP AND LAMBS 
Spring lambs, good to choice...........23 
Spring lambs, good to medium 
Spring lambs, medium 
Sheep, good ... 

Sheep, medium . 
Spring lambs, good to choice 
Spring lambs, medium to good 


DRESSED HOGS 
Hogs, good and choice (110-140 Ibs.) * 
head on; leaf fat im.........-ceeeeevees $21.25 
Pigs, small lots (100 Ibs. down) a 
head on; leaf fat im.........eeeesereees 21.75 


FRESH PORK CUTS 


Pork loins, fresh, 
Shoulders, 10/12 Ib 

Butts, regular, 4/6 lbs 
Hams, regular, 10/12 Ibs 
Hams, skinned, fresh, 10/ 
Pienies, fresh, 6/8 lbs D 
Pork trimmings, 90/95% lean 38144@ 
Pork trimmings, regular, 50% lean..... 22% @ 
Spareribs, medium 


Western 


23 
18% @19% 


Pork loins, fresh, 10/12 ‘bs 

Shoulders, 6/8 Ibs. av... 

Butts, regular, 14%4/3 lbs 

Hams, regular, fresh, 10/12 Ibs.. 

Hams, skinned, fresh, 10/12 lbs 

Phentes, fresh, 4/6 Bis. ...ccccccccccess 26 
Pork trimmings, extra lean, 90/95% lean. 
Pork trimmings, regular, 50% lean.... 
Spareribs, medium 2 
Boston butts, 4/6 Ibs 


COOKED HAMS 
Cooked hams, choice, skin on, fatted 
Cooked hams, choice, skinless, fatted 


SMOKED MEATS 

Regular hams, 8/10 Ibs. av..........- 32 

hams, 10/12 Ibs. 32 

hams, 12/14 Ibs. 

hams, 10/12 Ibs. 

hams, 12/14 Ibs. 

hams, 16/18 

hams, 18/20 


4/6 Ibs. av 
Bacon, boneless, western 
Bacon, boneless, city 28 
RTE, |... .ccccosccces scene 22 
600s kvccdeecsoeseene 30 


BUTCHERS’ FAT 


-00 per ewt. 
75 per cwt. 
5.50 per cwt. 


GREEN CALFSKINS 
5- ie 9%4- 


12% 
Prime No, 1 veals.... 28 - 
No. 2 veals....2 26 

23 
30 
17 
17 
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WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of western dressed meats, quoted by the U. S. Department of 
Agriculture, Agricultural Marketing Administration, July 23, 1942: 


Fresh Beef: a 


STEER, Choice: 
400-500 Ibs.* 
500-600 Ibs. 
600-700 Ibs.? 
700-800 Ibs.? 

STEER, Good: 
400-500 Ibs.* 
500-600 Ibs. 
600-700 Ibs.? 
700-800 Ibs.? 

STEER, Commercial: 
400-600 Ibs.* 
600-700 Ibs.? 


STEER, Utility: 


CHICAGO 


19.00@20.50 
19.00@20.50 
- 19.00@20.50 
19.00@20.50 


17.50@19.00 
17.50@19.00 


- 16.50@17.50 


COW (All Weights) : 


Commercial 
Utility 
Cutter 


Fresh Veal and Calf:* 


VEAL, Choice: 
80-130 Ibs. 
130-170 Ibs. 

VEAL, Good: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 

VEAL, Commercial: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 

VEAL, Utility: 
All weights 


: 20.00@21.00 


17.00@19.00 
17.00@19.00 


Fresh Lamb and Mutton: 


SPRING LAMB, Choice: 
30-40 Ibs. 
40-45 Ibs. 
45-50 Ibs. 
50-60 Ibs. 


@23. 
@23.00 
21.00@ 22.00 
SPRING LAMB, Commercial: 
All weights 
SPRING LAMB, Utility: 
All weights 
YEARLING, All weights: 
Good 


Commercial 
Utility 


MUTTON (Ewe), 70 Ibs. down: 


18.00@21.00 


16.00@18.00 


17.00@19.00 
15.00@17.00 


Fresh Pork Cuts:* 
LOINS No. 1 (Bladeless Incl.): 


12-15 Ibs. 
16-22 Ibs. 


SHOULDERS, Skinned, N. 
8-12 Ibs. 

BUTTS, Boston Style: 
rh Mee . bweha so cnwestees 29.00@31.00 

SPARE RIBS: 
Half sheets 

TRIMMINGS: 
Regular 


-. 25.50@27.50 
- 22.50@24.00 
r. Style: 
26.00@ 27.5 


16.50@18.00 


oeccccescccccocee 22.00@ 22.50 


"Includes heifer 300-450 Ibs. and steer down to 300 Ibs. at Chicago. 


Chicago. 
*Based on 50-100 Ib. box sales to retailers. 


All quotations in dollars per hundredweight. 
and calculated carcass bases. 


BOSTON 


$20.50@21.50 
20.50@21.50 


20.00@ 22. 
20.00@ 


20.00@ 21.00 22. 
20.00@ 22. 


20.00@21.00 


18.50@21.50 
18.50@21.50 


18.00@ 19.50 


17.50@18.50 
17.00@18.00 18.00@ 18.50 


17.50@ 18.00 


22.00@24.00 


20.00@21.50 


20.00@ 22.00 21.00@ 23.00 


18.00@20.00 


19.00@21.00 
18.00@20.00 


19.00@ 21.00 


16.00@ 19.50 


26.50@ 27.50 
26.00@ 27.00 
26.00@ 27.00 
25.00@ 26.00 


28.004 30.00 
28.00030.00 
27.00@ 28.00 


27.00@ 28.00 
27.00@ 28.00 
26.004 28.00 


27.00@28.00 25.50@26.50 
27.00@28.00 25. 00 
26.00@ 28.00 
25.00@ 26.50 


22.00@26.00 21.00@ 24.50 22.00@ 26.00 


19.00@ 23.00 19.00@21.00 18.00@22.00 


22.00@ 24.50 
19.00@ 22.00 
17.00@ 19.00 


11.00@13.00 
10.00@11.00 
9.00@ 10.00 


11.00@13.00 
10.00@ 11.00 
9.00@ 10.00 


29.00@31.00 
29.00@31.00 
27.00@ 29.00 
26.00@ 28.00 


28.00@ 31.00 
28.00@31.00 
27.00@29.50 
24.00@ 27.00 


28.00@30.00 
28.00@30.00 
27.00@29.00 
26.00@ 28.00 


27.00@28.50 


29.00@ 32.00 


*Includes koshered beef sales at 


*Skin on at Chicago and New York; equivalent weights skin off at Boston and Philadelphia. 


Beef, veal, lamb, and mutton prices apply to straight 





FANCY MEATS 


Fresh steer tongues, untrimmed, per Ib 
Fresh steer tongues, l.c. trimmed, per Ib 
Sweetbreads, beef, per Ib 

Sweetbreads, veal, a pair 

Beef kidneys, per Ib 

Matton kidneys, each 

Livers, beef, per Ib 

Ox-tails, per Ib 

Beef hanging tenders, per Ib 

Lamb fries, per Ib 


FINANCIAL NOTES 


The board of directors of Wilson & 
Co., Inc., has declared a dividend of 
$1.50 per share on the $6 preferred 
stock, to apply on accumulations for the 
period November 1, 1941 to January 31, 
1942, payable August 1, 1942, to stock- 
holders of record on July 17, 1942. 





Tallow and Grease Prices 
Drop on Amendment Order 


NEW YORK, JULY 22, 1942 


TALLOW.—The market on tallows 
was at a standstill during the early part 
of the week following the release of the 
new ceilings on all grades. Quotations 
were lowered on all items, as the trade 
had predicted, and it is believed that 
from now on action will be more normal 
from day to day. By Wednesday there 
was some action in the market at the 
new prices; some producers had accumu- 
lated quite a supply when volume of 
trading dropped a few weeks back. The 
new prices, however, need not be in 
force until the first of next month. 
Grades where the most trading takes 
place have the following ceiling limits: 
Edible, 9%c; fancy, 8%c; choice, 8%c; 
extra, 85%c, and special, 8%c. Ceiling 
prices on other grades and complete 
text of the amendment will be found 
on page 28 of this issue. 

STEARINE.—Practically no action 
was reported in this branch of the mar- 
ket, for the trade now feels that new 
quotations will be released soon by 
OPA. In fact, most of the oil markets 
were extremely quiet. Buyers are now 
on the sidelines in hope that any revi- 
sions in ceiling quotations will also be 
on the downward side. Meanwhile, sell- 
ers were holding oleo stearine at the 
maximum level of 10.61c. 


NEATSFOOT OIL. — Market is 
mostly nominal, but well sold up. Quo- 
tations were 17%c on pure; No. 1, 
15%c, and extra, 14c. 


OLEO OIL.—Practically no trading 
reported, with buyers out of the mar- 
ket. The nominal quotations are 13.04c 
for extra and 12.75c for prime. 

GREASES.—The market was quiet 
following release of new ceiling prices. 
Most buyers were talking trades at new 
prices, which apply next week. The 
new quotations will be: Choice white, 
8%c; A-white, 8%c; B-white, 8%c; 
yellow, 8%c; house, 8144c; and brown, 


7%. 


CHICAGO, JULY 23, 1942 

TALLOW.—An uneven set of quota- 
tions ruled in this market during the 
week. Old ceiling prices disappeared 
completely with the announcement that 
prices had been amended. New prices 
do not apply until August 1, but it was 
almost impossible to trade on any other 
basis at midweek. A few cars moved on 
Monday and Tuesday slightly above the 
new levels, but later bids were made 
at new levels on f.o.b. Chicago and Cin- 
cinnati basis, or %c less at St. Louis 
and Kansas City, and %c less at Dallas. 
Volume of trading is expected to im- 
prove now that the threat of ceiling re- 
visions is out of the way. Quotations 
on tallows traded most actively are to 
be 9%c on edible; choice, 8%c; prime, 
85c, and special 8%c. 

STEARINE.—Practically no business 
was done in this market during the 
week. Only a limited amount is offered, 
but there are fewer buyers in the mar- 
ket than a few weeks ago. 


OLEO OIL.—Trade continues light 
and market unchanged. Extra continues 
to be quoted at 13.04c and prime, 12.75c. 

NEATSFOOT OIL. — Quotations 
were: Pure, 18%c, and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 13%c; No. 2, 1344c; ex- 
tra, 14%c; extra No. 1, 14c; extra win- 
ter strained, 14%c; prime burning, 
15%4¢; prime inedible, 15c and special 
No. 1, 13%c; acidless tallow oil, 13%c. 

GREASES.—The trade was unsettled 
during most of the week. Buyers wanted 
to buy only at new ceiling prices, even 
though they do not go into effect until 
August 1. A few tanks cleared early 
in the week over these prices, but bids 
after that were at the new levels or 
slightly under. The new prices are to 
be: Choice white, 8%c; A-white, 8%c; 
B-white, 8%4c; yellow, 8%c, and brown, 
7%c. Other prices will be found in the 
text of the amendment, published on 
page 28 of this issue. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, July 23.) 

Trade was almost at a standstil] 
for all by-products. Most producers 
have little to offer for they have been 
sold up for some time. Tone of the trade 
is strong on all items. A few sales of 
blood were made this week at maxi. 
mum levels. 


Unit 
Ammonia 
Unground, loose 5.75¢ 


Digester Feed Tankage Materials 


Unground, per unit prot 
Liquid stick, tank cars 


Packinghouse Feeds 


60% digester tankage, bulk 

50% meat and bone scraps, bulk : 
Blood-meal 95.00* 
Special steam bone-meal................... WD, 


Bone Meals (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 5O............+.4.. $35.00@36.00 
Steam, ground, 2 & 26...........+...+ 35.00@36.0 


Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia 
Bone tankage, unground, per ton... 
Hoof meal 


. 30.00@31.00 
4.25@ 4.50 


Dry Rendered Tankage 


Per unit 
Hard pressed and expeller unground 
45 to 52% protein (low test) er! CTC 
57 to 62% protein (high test)............ 1 


Gelatine and Glue Stocks 
Per ewt. 
Calf trimmings (lined)..............-seeee. $1.00*° 
Hide trimmings (lined) re 
Sinews and pizzles (green, salted).......... 1.00° 


Per ton 
Cattle jaws, skulls and knuckles. - - -$40.00@42.00n 
Pig skin scraps and trim, per lb 7™%@ 7% 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 
Per ton 
$65.00@75.00 
65.00 


Round shins, poor? 
i . 

60.00@65.00 
60.00 


ght 
Flat shins, heavy 


ght . 
Blades, buttocks, shoulders & thighs. . 57.50@60.00 
Hoofs, white 55.00@ 57.0 
Hoofs, house run, 37.0 
Junk bones 31.00 


Animal Hair 


Winter coil dried, per ton 

Summer coil dried, per ton 

Winter processed, black, Ib........-- 
Winter processed, gray, lb 

Cattle switches 





The New 


FRENCH 


CURB PRESS 
Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


Piqua 


EXTRA 


68 





Ohio 


DIVIDENDS FoR 


NEVERFAIL users 


Large packers, small packers ... ham packers from 
every state in the Union report sharply rising sales 
and profits soon after starting to use the NEVERFAIL 
3-Day Ham Cure. It’s the “Pre-seasoned” flavor! 
That, and improved texture, mildness and color 
that win and hold new customers. Write today for 
a free demonstration in your own plant. 


TH 


Fi & 


VENUE 


SONS CO. 


SHLANCEC 
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FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 
Ammoniates 
Iphate, bulk, per ton, basis ex- 
Ammon atlantic ports $30 
Blood, dried, 16% per unit 


inground fish scrap, dried 114%% ammonia, 
oem B. P. L., f.0.b. fish factory 


Fish meal, foreign, 11%% ammonia, 
B. P. L., ¢.i.f. spot 


July shipment ...-----+e+eeeeeerereeeeesees 55.00 
rap (acidulated), 7% ammonia, 3% 
a * P. dl f.o.b. fish factories 


a nitrate, per net ton, bulk, ex-vessel 
ootttantic and Gulf ports 


in 200-lb. bags 


Feeding tankage, 
nia, 15% B. P. 
Phosphates 


Foreign bone meal, steamed, 3 and 50 bags, 
oo, OEE. ccs coctceseccesuseséecnneces $37.50 
Bone meal, raw, 4%% and 50%, in bags, 
per tom, C.i.f.......ceececseeeerereerenees 37.50 
Superphosphate, bulk, f.o.b. Baltimore, per 
ton, 16% flat 

Dry Rendered Tankage 


50/55% protein, unground 
0% protein, unground 


EASTERN FERTILIZER MARKETS 
New York, July 22, 1942 


Some blood was sold during the week 
at ceiling prices and the market is 
closely sold up. Cracklings were in 
good demand and supplies were limited, 
but bonemeal was slow with little de- 
mand coming into the market. Ferti- 
lizer manufacturers are rather con- 
cerned over the recent ruling by the 
WPB limiting the use of nitrogen in 
certain fertilizers. 





OLEOMARGARINE 


F. 0. B. CHICAGO 


White domestic vegetable 
White animal fat 

Water churned pastry. 
Milk churned pastry. 
Vegetable type............ 


VEGETABLE OILS 


Crude cotton seed oil, in tanks, f.o.b. 
Valley points, prompt 

White deodorized, bbls., f.o.b. Chgo.... 

Yellow, deodorized 

Sn stock, 50% f.f.a., f.0.b. consuming 


points 
Soybean oil, in tanks, f.0.b. mills 
Corn oil, in tanks, f.0.b. mills 


Cotton C8 Fitines Trade 
Again Lifeless This Week 


cottonseed oil futures at New 

York this week. Trading was lim- 
ited to a few transactions each day, 
with open interest in the market hold- 
ing around 150 lots. Not a great deal 
of news was released pertaining to the 
trade and most options were held rather 
firmly, with undertone of the market on 
the strong side. 


Crop reports from the Southwest 
were favorable and have been for sev- 
eral weeks. The trade paid little or no 
attention to news offered this week. 
New ceiling prices on tallows and 
greases were disregarded, although 
they proved to be on the bearish side 
because all prices were marked down. 
There is promise of revisions on other 
oils in the near future, but because 
stocks of cottonseed oil are light and 
crushings have been small, trade mem- 
bers feel that the market will show lit- 
tle early change. 


Trading was again light on crude oil 
and prices were unchanged. Shortening 
was steady on light trading, with prices 
nominal. Quotation for carlots was 
16%c, while less than carlots was 17c 
and hydrogenated, 18c. 

SOYBEAN OIL.—The market con- 
tinues unsettled. Volume of business 
was small this week, even though most 
offerings were under ceiling levels 
again. A few sales were reported at 
11%c, Decatur basis, and many bids 
were down around 11%c. It appears 
that most buyers are on the sidelines 
in hope that some revision in prices on 
this oil will be released shortly. Esti- 
mates of sharp increases in the soy- 
bean crop this year failed to weaken 
the future market to any great extent. 

CORN OIL.—The situation in corn 
oil is unchanged and market is in a 
tight spot. Little or nothing is offered 
from day to day, with demand far 
greater than offerings. The market is 
now up to the ceiling level again, with 
12.75¢ the last price reported paid. 


Teet market was featureless on 


PEANUT OIL.—There was very lit- 
tle action in this market and tone of the 
trade is less healthy than in some other 
oils. A limited amount bas been offered 
this week at 12.75c, while some asking 
prices have been above that mark and 
up to the ceiling. 

OLIVE OIL.—With limited stocks on 
hand, sellers are not showing any anx- 
iety to sell, because replacements are 
none too bright. Foreign oil is quoted 
around the $5.00 mark, with domestic 
slightly under that price. 

PALM OIL.—Market nominal and all 
quotations unchanged. Nigre drums 
quoted 9.02c; plantation, tanks, ex-ship, 
8.32c, and tanks, ex-ship, 8.25c. 


COTTONSEED OI L. — Southeast 
crude was quoted Thursday at 12%@ 
12%c nominal; Valley, 12%c nominal, 
and Texas, 12%c nominal at common 
points. 

Futures market transactions for the 
week at New York were: 

MONDAY, JULY 20, 1942 
—Range— 
Sales High Low Bid 
we cove cove 14.20 
14.05 


Pr. el. 


5 13.96 13.96 


‘i «13:89 «613.89 
*s, 1 lot 
THURSDAY, JULY 23, 1942 
Sagas ae 14.20 
14.05 
13.89 
13.89 


13.91 
13.95 


(See later markets on page 35.) 
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Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Sydney, Toronto, Wellington; Buenos Aires, Tientsin, Zurich 
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HIDES AND SKINS 





WPB issues first buying permits for 

calf and kipskins, also small packer 

and country hides—Hide Price Sched- 
ule No. 9 amended by OPA. 


Chicago 


PACKER HIDES.—Under the new 
allocation system, the WPB began the 
issuance of buyers’ permits covering 
calf and kipskins at mid-week but up to 
the present no actual trading in skins 
has been reported. Packers are under- 
stood to be waiting until all of the 
buyers’ permits have been filed with 
them before distributing skins, and 
there is some doubt if any actual trad- 
ing will be done before early next week. 
It is understood that the permits must 
be executed prior to the last day of the 
month in which they are issued. No 
trading in skins has been reported as 
yet by city collectors. Both packer and 
city skins of all descriptions continue 
quotable at full ceiling prices, as listed 
in the table on page 35. 


It is also understood that at least 
some permits have been issued for the 
sale of small packer and country hides 
but no trading has come to light as yet. 
These descriptions have been quotable 
at the full ceiling prices, as listed; how- 
ever, some change in the pricing of 


small packer and country stock is re- 
ported to be involved in the new Amend- 
ment No. 1 to Price Schedule No. 9, de- 
tails of which are not yet available. 


No permits have been issued as yet 
for trading in packer hides but the 
trade is generally expecting some ac- 
tion on these on or before Monday of 
next week. The market continues strong 
at ceiling prices. 

The early estimate of shoe production 
during June, released by the Tanners’ 
Council late last week, was slightly over 
40,000,000 pairs, only slightly under the 
figure for May and also for June 1941. 
The June figure, which was larger than 
the trade expected, raised the total for 
first six months this year to a new 
record of 250,939,000 pairs, an increase 
of 2.5 per cent over the 244,914,000 
pairs produced during first half of 1941. 


FOREIGN WET SALTED HIDES.— 
There was a moderate trade in the 
South American market at steady 
prices this week; the movement previ- 
ous week grew to a total of over 90,000 
hides, including the accumulation of 
about 38,000 extremes which sold down 
to 107 pesos as against the earlier price 
of 118 pesos, while other descriptions 
were unchanged. Reported sales so far 
this week involved 4,300 Sansinena 
standard steers, 5,000 Smithfield reject 


steers, 2,900 Sansinena cows, 1,100 
Smithfield cows, 5,000 Rosa Fe steers 
and 4,000 Rosa Fe reject steers, all at 
unchanged prices. 


HORSEHIDES.—Moderate offerings 
of horsehides are moving steadily at 
individual ceiling prices, with most re 
ported trades on city renderers, with 
manes and tails on, in a range of 
$7.50@7.65, selected, f.o.b. nearby ship- 
ping points, although an occasional 
seller has around 10c higher ceiling 
based on better take-off. Trimmed 
renderers move usually at $7.10@7.25, 
del’d Chgo.; mixed city and country 
lots range $6.50@6.60, Chgo. 

SHEEPSKINS.—Dry pelts range 
around 264% @27%c per Ib., del’d Chgo, 
The active demand for packer shearlings 
readily absorbs offerings at ceiling 
prices, No. 1’s at $2.15, No. 2’s $1.90, 
No. 3’s $1.00 and No. 4’s 40c; five cars 
reported sold this basis. Individual ceil- 
ings govern prices on pickled skins, 
with sales reported in one quarter this 
week around $7.50 per doz. packer pro- 
duction; a good demand keeps market 
about cleaned up. Mid-west packer lamb 
pelts are quoted in a range of $2.70@ 
2.80 per cwt. liveweight basis for west- 
erns, with sales said to have been made 
recently at up to $2.7742@2.80; north- 
ern native lambs quoted around $2.50 
per cwt. liveweight basis, paid recently 
for July pelts. 


Invest in Victory! Buy United States 
War Bonds and Stamps. 
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“The Skins You Love to Stuff” 


@ Food Colors 
Chemica! Preservatives 
Milk, Cream and Ice Cream 
) Edible Fats and Olis 
Olive Ol! 
er 
Carbohydrate Foods 


How to analyze foods 


How to interpret your findings 





FOOD ANALYSIS 


By A. G. Woodman 


COVERS LATEST METHODS 
FOR ANALYZING: 


Mass. Institute of Technology 
4th ed., 607 pp., illus., $4.00 


This book gives a well-balanced training in method 
of food analysis for the detection of 

Typical foods illustrate methods of attack and analy: 
sis, Bearing out the author's belief that exercise o 
judgment and training of sense of discrimination o* 
the principal benefits to be gained from a ciiled 
balancing of data obtained in a food analysis, 
book gives almost equal emphasis to interpretatice 
of results as to processes. Much information added 
to this edition on alcoholic beverages, sugar method 
for foods affected by admission of dextrose on 6 9% 
with cane sugar, new permitted dyes, 
oll-soluble colors, etc. 
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GLOBE ACQUIRES LENZKE FIRM 


It is announced that the entire stock 

and assets of C. T. Lenzke & Co., De- 

troit, Mich., 

have been ac- 

quired by The 

Globe Co., Chi- 

cago. C. T. 

Lenzke, for- 

mer head of 

the company, 

has been em- 

ployed by the 

Globe organi- 

zation in a consulting capacity, and will 

continue to be available for advice and 

consultation by packers and sausage 

manufacturers. The Globe Co. will con- 

tinue the manufacture of the complete 

line of Perfection ham molds, Luxury 

loaf containers, presses and accessory 

equipment formerly available from the 
Lenze organization. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


A sharp break in hog prices followed 
the order for lower prices on FSCC 
purchases, and the local trade ended 
at 25c and more. Provisions loosened 
up some and a fair sprinkling of heavy 
cuts sold, including some hams and 
bellies. The trade had an easier tend- 
ency, but most prices were still at the 
ceilings. 


Cottonseed Oil 


Valley and Southeast crude, 12%c 
bid; Texas, 12%c bid at common points. 

Quotations on New York bleachable 
cottonseed oil, Friday close, were: Sept. 
14.05@14.12; Oct. 13.95@14.00; Dec. 
13.85@13.88; Jan. 13.87@13.92; Mar. 
13.90@14.02; 4 sales. 


CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended July 24, 1942: 


PACKER HIDES. 
Week ended Prev Cor. week, 
July 24 week 1941 
@15% @15% @ih 
@14% @14% @i5 


livy. nat. stre 
Hvy. Tex. stra. 
Hvy. butt 
brnd'd strs @i4y% @14% @15 
vy. Col. etre @i4 @i4 @i14% 
Ex-light Tex 
stre . 


. @15 @15 @i5 
firnd'd cows 


@a@i4% @i4% @in 
Hivy. nat. cows @15% @15% @i5 
Lt. nat. cows @15% @15% @is 
Nat. bulls @i2 @i2 @i2 
Brnd’d bulls @li @li @il 
Calfskinse . 234%, @27 23% @27 2314@27 
Kips, nat @20 @20 @20 
Kips. brnd’d @17% @17T% @20 
Slunks, reg @1.10 @1.10 @1.15 
Slunks, hries.. @a55 @55 ass 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts @15% @15% 14%4@14% 
Branded aa @l4% @14% 138%@14% 
Nat. bulls @i2 @i2 10%@11 

Brnd'd bulls @i1 @ii 10 @10% 
Calfskins ....20%@23 20% @23 20% @23 


NO EVIDENCE OF EPIDEMIC IN 
HOOF-AND-MOUTH UPSWING 


Reports of an increase in the number 


Kips _ @i18 
Slunks, reg.. @1.10 
Slunks, hris... a@55 


@18 a2 
@1.10 % @1.00 
a5 @55 


All packer and small packer hides and skins 
quoted on trimmed, selected basis, except all 


slunks quoted flat. 


of hoof-and-mouth disease cases among 
cattle in some sections of Argentina 
have been received by the Department 
of Agriculture, but officials said that 
this was a characteristic of the disease 
and did not indicate an epidemic. 

Dr. 8. O. Fladness of the Depart- 
ment’s field inspection service, who 
visited Argentina last winter said, 
“They are apparently having one of 
their bad years. In the countries where 
there is hoof-and-mouth disease, the 
disease seems to go in cycles. There 
will be a bad year, followed by a period 
' which the disease is not so preva- 
ent.” 


CHICAGO PROV. SHIPMENTS 


Provision shipments for Chicago for 
the week ended July 18, 1942, were as 
follows: 


Week Previous Same 
July 18 week week "41 
Cured meats, Ibs.34,941,000 39,064,000 28,836,000 
Fresh meats, 1bs.56,170,000 80,015,000 83,616,000 
9,974,000 12,472,000 9,955,000 


FROZEN POULTRY STOCKS 


Stocks of frozen poultry on hand 
July 1, 1942, with comparisons: 

July 1, 

July 1, 5-yr. av. 

1941 1937-41 

M ibs M Ibs 

Broilers ,609 4,908 5,748 

Fryers % 3.5 2,935 

Roasters 


Miscellaneous 13 
Unclassified poultry... 





FSCC PURCHASES 











Purchases by the FSCC on July 16th, 
consisted of 26,895,264 Ibs. lard; 1,151,- 
500 Ibs. rendered pork fat; 44,483,322 
Ibs. canned pork products; 9,789,900 lbs. 
cured pork, 3,145,000 lbs. Wiltshire 
sides; 3,898,500 lbs. frozen pork meat; 
203,115 bundles, 100-yds. each, hog cas- 
ings; 97,000 Ibs. rendered beef suet; 
165,000 lbs. India mess beef, 1,352,000 
Ibs. edible tallow; and 1,458,000 Ibs. 
extra oleo oil. 


COUNTRY HIDES 
Hvy. steers...18%@14 13% @14 
Hvy. cows 13% @14 13% @14 
Buffs @i5 @15 
Extremes .... @i5 @i5 
Bulle ........ 9% @10% 9% @10% 
Calfekins ....16 @18 16 @18 
Kipskine .... @i6 @i6 
Horsehides ...6.50@7.65 6.50@7.65 5.7! f 
All country hides and skins quoted on flat basis 


SHEEPSKINS 


Pkr. shearlgs @2.15 @2.15 @1.75 
Dry pelts.....26%@27% 26%@27% 24 @24% 


10%@ 11 
10%@11 
13%, @13% 
144@14 

7 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 18, 1942, were 5,460,- 
000 lbs.; previous week 5,497,000 Ibs.; 
same week last year 3,873,000 lbs.; Jan. 
1 to date, 161,187,000 lbs.; correspond- 
ing period of last year receipts were 
144,634,000 Ibs. 

Shipments of hides from Chicago for 
week ended July 18, 1942, were 4,299,- 
000 Ibs.; previous week 6,051,000 Ibs.; 
same week last year, 5,670,000 Ilbs.; 
Jan. 1 to date, 169,518,000 lbs.; same 
period last year, 147,297,000 lbs. 
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-W. H. O°CONNOR..-- 


203 Hollywood Ave., East Orange, N. J. 
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LIVESTOCK MARKETS oieues cen 





AMI Issues Outlook 
On Cattle and Lambs 


HE estimated number of cattle to 

be dressed during the remainder 
of the year (July through December) 
is only 1 per cent larger than that for 
the same period of a year earlier, the 
American Meat Institute said in a 
summary of the outlook for cattle and 
calf and lamb market supplies and the 
demand situation for beef, veal and 
lamb in 1942. 


This small expected increase in 
slaughter was based on the fact that 
the number of cattle dressed during 
the first six months of 1942 was 17 per 
cent larger than for the comparable 
months in 1941. The Institute’s estimate 
of the number of cattle to be dressed 
under federal inspection in the calendar 
year 1942 remains unchanged at 11.8 
million head, or 8 per cent over the 
10.9 million head slaughtered in 1941. 


The report said further that during 
the remainder of the summer and early 
fall, cattle supply is expected to show 
a substantial seasonal increase, with 
peak marketings reached in October. 
The number of well-finished grain fed 
cattle to be available for market dur- 
ing the next nine months apparently 
will be considerably smaller than the 
number included in marketings during 
that period last year. This situation 
arises from the relatively unfavorable 
relationship which has existed recently 
between prices of grain fed cattle and 
replacement cattle, and from the limi- 
tations to a price advance imposed by 
OPA ceilings on beef and veal. 

There has been considerable discus- 
sion as to whether current beef feed- 
ing ratios and price relationships be- 
tween stockers and feeders and slaugh- 
ter cattle will greatly discourage feed- 
ing of cattle this fall and winter. 


A chart prepared by the Institute 
showed that feeding ratios are favor- 
able and that the relationship of prices 
of stockers and feeders and that of 
slaughter cattle is no more unfavor- 
able than a year ago supports the 
view that there is as strong an incentive 
for feeding cattle this year as last year. 
This reasoning is also supported by the 
fact that the number of stockers and 
feeders moving in seven Corn Belt 
states during June, 1942, was about 14 
per cent larger than in June a year 
ago. 


Reduce Calf Estimate 


The Institute’s estimate of the num- 
ber of calves to be dressed under federal 
inspection in 1942 has been reduced 
from 5.8 million head to 5.6 million 
head. This represents about a 3 per cent 
increase over the number dressed in 
1941. 


It was further estimated that the 
number of head of sheep and lambs to 
be dressed under federal inspection 
during the current marketing year 
(May, 1942, through April, 1943) is 
19% million head, which compares with 
the 18% million head slaughtered dur- 
ing the 1941-42 marketing year, or an 
increase of approximately 4 per cent. 

The report said that lamb market- 
ings during the remainder of the cur- 
rent marketing year are expected to 
continue large. Normally, marketings 
increase seasonally throughout the 
summer and fall and this year is not 
expected to be an exception. 


BOHACK DECLARES DIVIDEND 


H. C. Bohack Co., Inc., packing firm 
and operator of 450 retail stores in 
Brooklyn, N. Y., and Long Island, has 
declared a dividend of $1 per share on 
the company’s first preferred stock. 





HOG WEIGHTS AND COSTS 


Average costs of barrows and gilts 
and sows to packers at the six leading 
markets were sharply higher in June 
this year than for the same month a 
year earlier. Barrows and gilts at St 
Louis cost an average of $14.71 per evwt, 
during the month, highest average price 
at any market. The Omaha cost of 
$13.79 was lowest. St. Louis also had 
the highest price on sows with an aver- 
age mark of $13.70, while Omaha was 
lowest with $13.51. Prices on _ both 
classes were about $3 per cwt. above 
the same month of last year. However, 
prices showed a narrower spread than 
during some earlier months of this year, 

Weights on barrows and gilts showed 
little change compared with June, 1941. 
Some were heavier than a year earlier 
and others a fraction lighter. In the 
case of sows, most markets reported 
heavier average weights. Sows at St, 
Louis were 20 lbs. heavier in June than 
a year ago. Kansas City and St. Paul 
reported slightly lighter weights thana 
year earlier. 

U. S. Agricultural Marketing Admin- 
istration reports average weights and 
prices during June as follows: 








BARROWS 
AND GILTS SOWS 
June June June 
1942 1941 1942 
Ibs. Ibs. Ibs. 
CRD cocvsccnet 249 246 21 
Kansas City ......231 225 405 
OmehS ...cccccoce 255 388 
National 
Stock Yards ....215 2 391 
St. Joseph .......228 23 407 
Be. BOM doccccses 236 2 347 


BARROWS 

AND GILTS 

June June 

1942 1941 1942 
Chicago . $11.37 $13.69 
Kansas City .... 24 11.11 3.53 
Omaha 10.88 
National 

Stock Yards ... 11.46 

St. Joseph 11.07 
St. Paul 10.84 
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CATTLE EXPORTS OFF 


MONTREAL.—Officials of Canada’s 
Wartime Prices and Trade Board said 
that a reduction in beef cattle exports 
to the U. S. during the first week of 
July reflected, in part, purchasing by a 
government agency to protect domestic 
beef supplies. 

At the opening of the third export 
quota period of the year, in the period 
from July 1 to July 9, the Department 
of Agriculture reported beef cattle ex- 
ports at 1,865 head against 5,515 in the 
same period last year. 

Exports for this July period were in 
sharp contrast to the thousands of cat- 
tle exported after the opening of the 
other quota periods in January and 
April. Preferred duty rates are avail- 
able to about 50,000 Canadian cattle in 
each of the four quota periods through- 
out the year. 


British Farmers Increase 
Output, Cut Feed Imports 


In 1941 Britain imported 5,200,000 
tons less livestock feed than she im- 
ported annually before the war, but 
British farmers produced 8 per cent 
more agricultural products—a large 
part of which was in forms directly 
available for human food. This was one 
of the facts brought out by Paul H. 
Appleby,.Under Secretary of Agricul- 
ture, in a recent broadcast on “Agri- 
cultural Achievement in Britain.” 

Pointing out that the 450,000 farms 
of Britain cannot provide all the food 
for its 48,000,000 people, and that it 
was formerly necessary to import 28,- 
000,000 tons of feed and food a year, 
Under Secretary Appleby declared that 
increasing food output and reducing 
feed imports have been two compelling 
necessities in the British agricultural 
program. 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Agricultural Marketing Administration.) 

Des Moines, Ia., July 23.—At the 19 
concentration yards and 11 packing 
plants in Iowa and Minnesota, hogs 
were generally steady with instances 
5e higher and 5c lower. Loadings were 
somewhat heavier than a week ago. 


Hogs, good to choice: 


160-180 Ib. . av $13.70@ 14.10 
«sy 13.85@ 14.30 

14.00@14.35 

13.85@14.25 

13.65@14.05 


eiba case . .$13.40@13.80 
a .... 13.30@13.75 
13.10@13.55 


Receipts of hogs at Corn Belt mar- 
kets for the week ended July 23: 

This Last 

week * week 


Friday, July 17 28,900 29,000 
Saturday, July 18... 26,300 47,100 


400-500 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, July 23, 1942, as reported 
by U. S. Department of Agriculture, Agricultural Marketing Administration: 


Hogs (soft & oily not quéted): CHICAGO NAT. STK. YDS. OMAHA 


BARROWS & GILTS 
Good and choice: 

120-140 Ibs. $13.50@ 14.00 
140-160 Ibs. 13.75@ 14.6! 
160-180 Ibe. ............ 14.25@14.§ 
180-200 Ibs. 14.70@ 15. 
200-220 Ibs. ............ 14.85@15 
220-240 Ibs. . 14.80@15. 
240-270 . «++ 14.65@14.9 
270-300 » 14.504 14.7: 
300-230 14.40@ 14.5% 
330-360 14.30@ 14.4 


Medium 
160-220 > 13.754 14.65 
SOWS: 
Good and Choice 


270-300 Ibs. — 
300-330 Ibs hake 1 
330-360 pete 1 
360-400 cows A 


4.15@ 14.25 
4.10@ 14.25 
4.00@ 14.15 
3.854 14.10 
Good: 
400-450 - 13.654 13.90 
450-500 : ++» 138.50@13.75 
Medium 
250-550 s 13.25@13.75 
Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 
700- 900 Ibs. 14.255@14 
900-1100 Ibs. 14.50@15 


1100-1300 Ibs. . - 14.75@15. 

1300-1500 Ibs. 14.75@15 
STEERS, Good: 

700- 900 Ibs. 13.50@ 14.2: 

900-1100 Ibs. 13.50@14.! 

1100-1300 Ibs. .......... 18.7514. 

1390-1500 Ibs, 13.75@ 14.7% 


STEERS, Medium: 


700-1100 Ibs. 11.50@13.: 
1100-1300 Ibs. 11.75@13.75 


HEIFERS, Choice 


fat ede bet 
hotoe 


.00@14. 


3.75@14 


3.85@13 
3.80@13 
3.75@13 
3.65@13 


13.55@ 13.7% 
3.35@ 13.6. 


3.00@ 13.75 


3.50@14 
3.50@ 14.2! 
3.50@14.! 
13.50@14 


50@13 
50@13 


2.50@13 
2.50@13 


-25@12 
.25@12 


600- 800 Ibs. .......... 13.65414.25 13.25 
800-1000 Ibs. 13.65@ 14.25 13.254 


HEIFERS, Good: 


600- 800 Ibs. 12.75@13 12. 
800-1000 Ibs. eccceese BE een 12. 
Medium, 500-900 Ibs..... 10.50@12.75 10. 
Common, 500-900 Ibs.... 8.75@10 9. 
COWS, all weights 
Good 10.00@ 11. 10. 
Medium 9.25@10. 9. 


Cutter and Common.... 7.75@ 9.25 7. 
Canner 6.25@ 8 6. 


BULLS (Yigs. Excl.), all weights: 


Beef, Good 11.00@11.7: 10. 
Sausage, 11.50@12.1° 10. 
Sausage, Medium 10.00@ 11.2 9. 
Sausage, Cutter & Com. 9.00@10.¢ 8. 


VEALERS, all weights: 


Good and Choice 13.50@15.00 13. 

Common and Medium... 10.00@13.50 10. 

Cull 8.504 10.00 , A 
CALVES, 500 Ib. down: 


Good and Choice 11.00@13.00 10. 
Common and Medium... 8.75@11.00 8. 
1 


7.530@ 8.75 7. 


Slaughter Lambs and Sheep:' 
SPRING LAMBS: 
Good and Choice.* 14.00@ 14.65 13 
Medium and Good* 12.25@ 13.75 11. 
Common 10.00@ 12.00 10. 
YLG. WETHERS:? 
Good and Choice* 11.50@ 1: 11. 
Medium and Good* 10.25@ 11.5 10. 
EWES:? 
Good and Choice* 5.00@ 6.00 5 
Common and Medium... 3.50@ 5.00 3. 


‘Quotations on wool stock based on animals of current seasonal 


25@ 13.2: 
25@ 13.25 
50@ 12.25 
50@10.50 


00@ 10.75 
254 10.00 
I5@ 9.25 
00@ 7.75 


50@11.00 
50@ 11.00 
50@ 10.50 
75@ 9.50 


00@ 14.25 
75@13.00 
50@ 10.75 


50@12.75 
50@ 10.50 
0@ 8.50 


75@14.5 
50@13.5 
00@ 11.2: 


25@12.25 
00@11. 


00@ 5.7! 
50@ 4.7! 


30 
30 
30 
25 


15 
Oo 
3.754 13.90 


3.15@14 


3.30@ 13.50 
3.25 13.50 
3.20@ 13.40 
3.154013.35 


3.00@ 13.25 
3.00@13.10 


2.65@ 13.15 


3.50@ 14.! 

3.65@ 14.7 
3.85@ 14.7 
3.85@14.7 


2.50@13 
2.75@13.8°7 
-85@13 
3.00@ 13 


-75@13 
75@13 


3.15@ 13.65 
3.15@ 13.65 


2.25@ 13.1! 
-25@ 13.15 
-00@ 12.25 
.00@ 10.00 


9.75@ 10. 
00@ 9.75 
-25@ 9.00 
-T5@ 7.25 


10.75@ 11.25 


9.65@ 10.75 
8.50@ 9.65 


13.00@ 15.00 
9.004 13.00 
7.50@ 9.00 


11.00@ 13.00 
8.50@ 11.00 
7.00@ 8.50 


14.00@14.! 
11.75@ 13.75 
10.00@ 11.50 


11.00@11.75 
10.00@ 11.00 


4.75@ 5.75 
8.25@ 4.75 


market 


KANS. CITY 


10@14 


3.85@14.3 


3.50@13 
3.50@13 
3.50413 

49a 13 


10413 
3.35@13 


3.25@13.6 


3.50@14 

3.65@14.6 
3.75@14.6 
3.75@ 14.6: 


HOG 13.6 
7 


-T5@12 
2.00@12 


13.25@13 
13.00@13 


T5@ 13.2% 
75@ 13.2% 
T5@11 
50@ 9 


9.85410 
8.75@ 9 


12.004 14.50 
9.00@ 12.00 
7.00@ 9.00 


11.00@ 13.00 
9.00@ 11.00 
7.00@ 9.00 


13.75@14.00 
12.25413.50 
10.00@12.00 


11.00@ 12.00 
9.504 10.75 


5.00@ 5.75 
3.50@ 4.75 


weights and 


ST. PAUL 


30@ 14.45 
40@14.00 
40@14.50 
40@14.50 
40@ 14.50 
-254@14.50 
15@14.40 
10@14.30 
00@ 14.20 


20@ 14.40 


3.0€0@13.65 
3.60 only 
3.60 only 
3.600 only 


3.504 13.60 
3.40@ 13.5 


3.25@13.! 


3.50@14 
3.50@14.7! 
3.50@14 
3.50@14 


25@ 12 
-25@ 12.7% 


3.00@ 14.00 
3.00@ 14.00 


75@ 13.00 
75@ 13.00 
75@11.75 
75@ 9.75 


75@10.50 
25@ 9.75 
W@ 9.25 


25@ 7.00 


254 11.00 
-25 10.75 
75@ 10.25 
25@ 9.75 


50@ 15.00 
9.50@ 12.50 
Wa 9.50 


14.25@ 14. 
11.75@14. 
10.00@11. 


75 
00 
50 


11.00@ 12.00 
10.00@ 10.75 


5.00@ 6.00 
3.25@ 5.00 


wool growth: 


those on shorn stock on animals with No. 1 and No. 2 pelts. *Quotations on slaughter lambs and yearlings, 
of good and choice, and of medium and good grades, and on ewes of good and choice grades, as com- 
bined, represent lots averaging within the top half of the good and the top half of the medium grades, 
respectively. *Quotations on yearling wethers and ewes on shorn basis. 





CHICAGO PACKER PURCHASES 


Purchases of livestock in Chicago by 
the principal packers for the three days 


PACIFIC COAST LIVESTOCK 
Receipts for 5 days ended July 17: 


Monda ; Cattle Calves Hogs Sheep 

|). 4 ee — Los Angeles.......5,328 1,455 2,521 2,542 
San Francisco... ..1,225 120 2,700 14,700 
and 2,504 sheep. Portland 2,525 440 3,400 3,570 


ee" ay of the week were reported as follows: 


ineslay, July 33) 20,234 cattle, 2,075 calves, 28,336 hogs 
Thursday, July 23... 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, July 18, 
1942, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 2,919 hogs; Swift & Com- 
pany, 2,495 hogs; Wilson & Co., 4,871 hogs; West- 
ern Packing Co., Inc., 2,509 hogs; Agar Packing 
Co., 5,795 hogs; Shippers, 11,611 hogs; Others, 
26,774 hogs. 

Total: 21,360 cattle; 3,056 calves; 56,974 hogs; 
3,779 sheep. 


KANSAS CITY 

Cattle Calves Hogs Sheep 
Armour and Gumeeey. 3,930 540 «64,551 5,519 
Cudahy Pkg. 547 1,505 4,699 
Swift & Oe © 667 3,021 
Wilson & Co 4 GT «2,566 
Meyer Kornblum onee avace 
Others 5 790) 3=—:1,135 


3,191 13,158 


Cattle and 
Calves 
Armour and vente. . 5,153 
Cudahy Pkg. 3,403 
Swift & mT 


Others 


Cattle and calves: Grt. Omaha Pkg. Co., 128; 
Geo. Hoffman Pkg. Co., 54; Kroger Pkg. Co., 
Nebr. Beef Co., 150; Omaha Pkg. Co., 157; John 
Roth Co., 192; So. Omaha Pkg. Co., 569; Lincoln 
Pkg. Co., 108. 


Total: 16,350 cattle and calves; 31,563 hogs 
and 14,663 sheep. 


EAST 8ST. LOUIS 
Cattle Calves Sheep 
Armour and Company. 1,318 959 


941 
122 


Swift & Semeny - eoe 2,164 


Others v 89 
Shippers 998 


3,109 


8ST, JOSEPH 
Cattle Calves 
Swift & Company.... 2,276 403 
Armour and Company. 2,264 416 
Others 1,649 20 


839 


Cattle Calves 
Cudahy Pkg. Co 3,239 60 
Armour and Company. 3,381 11 
Swift & Company.. : 2'724 49 
Others 226 2 
Shippers 66 


188 


OKLAHOMA CITY 
Cattle Calves 
Armour and Company. 2,868 1,061 3,019 
Wilson & Co 1,152 3,251 1,568 
Others "258 13 GB lnccee 


2,226 6,895 8,322 


Not including 119 cattle, 236 calves and 1,346 
hogs bought direct. 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co 
Wichita D. B. Co 
Dunn & Ostertag. 
Fred W. Dold ° 
Sunflower Pkg. Co... 
Excel Pkg. Co 


636 6,477 
Not including 20 cattle and 1,361 hogs 
direct. 


FORT WORTH 
Cattle Calves Hogs 
Armour and Company. 3,499 1,701 
Swift & Company... 3,465 1,001 
Blue Bonnett Pkg. Co. 304 56 
City Pkg. Co 
Rosenthal 


2,761 


Cattle Calves 
Armour and Company. 1,108 146 . 2,294 
Swift & Company... 654 53 2,951 
Cudahy Pig. 107 1,001 
Others 184 . 4,847 


490 , 11,093 


8ST. PAUL 

Cattle Calves 
Armour and Company. 3,119 1,553 
Dakota Pkg. © 1,181 85 
Bartusch Pkg. 440 4 
Cudahy Bros. 1,583 
Rifkin Pkg. Co ‘92 50 
Swift & Company.... 3,407 
Others 4 926 


7,608 


CINCINNATI 

Cattle Calves 
8. W. Gall’s 11 
E. Kahn's Sons Co... 293 
Lohrey Packing Co... , errr 
H. H. Meyer Pkg. Co. oone 
J. Schlachter 52 126 
J. & F. Schroth Pkg. Co... .... 
J. F. Stegner Co.... 381 
Others 684 
Shippers 157 

1,495 15,479 
Not including 1,157 cattle, 93 calves, 6,893 hogs 

and 3,859 sheep bought direct. 


TOTAL PACKER PURCHASES 
Week 
ended Prev. 
week 


Cattle 131,099 
Hogs 255,792 
Sheep 129,324 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, July 
20, 1942, as reported by the Agricul- 
tural Marketing Administration were: 


CATTLE: 


Steers 
Cows, 
Cows, 
Cows, 
Bulls, 
Bulls, 
Bulls, 


CALVES: 


Vealers, good to choice 
Vealers, common and medium 


HOGS: 
Hogs, good and choice, 160 to 200 Ibs $15.15 


LAMBS: 
Lambs, good to choice 


$15.00@16.50 
11.00@15.00 


Receipts of salable livestock at Jersey 
City market for week ended July 18, 
1942: 

Cattle Calves Hogs* Sheep 
Salable receipts i 1,282 403 2,652 
Total, with directs...6,591 14,759 16,826 47,208 
Previous week: 


Salable receipts....1,241 1,202 180 2,849 
Total, with directs.6,916 15,972 18,028 43,632 


LIVESTOCK AT 68 MARKETS 


June receipts, local kill, shipments, 
as reported by the Agricultural Mar- 
keting Administration: 


CATTLE 
Local Ship- 
Receipts slaughter ments 
June, 1942 1,415,923 868,741 532, 
June, 1. 149,420 736,666 397, 442 
. -1,084,209 658,662 416,208 


CALVES 
June, 341,004 191,422 
June, ‘ 288,621 176,631 
June 5-yr. cove 6 339,016 190,520 


June, f ‘ 634,542 
June, 2,3 582,004 
June 5-yr. cocomy 065, 785 1, 499; 527 558,452 


SHEEP AND LAMBS 


1,831,899 1,036,924 779,369 
932,910 


,938 
June 5-yr. av....1,796,934 972,590 826,148 


Watch “Wanted” page for Bargains. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods, 


RECEIPTSt 
Cattle Calves Hogs 
575 12,006 
69 
53 
922 
812 17, 795 ty 
700 17,000 Sim 
*Week’'s total ‘ 3,387 72,851 
Prev. week 3,437 78, Bon 
Year ago 4,166 56,376 31,659 
Two years ago 4,084 59,749 18,949 
*Including 580 cattle, 382 calves, 26,618 hogs 
and 21,479 sheep direct to packers. 


SHIPMENTS 
Cattle Calves Hogs Sheep 
Fri., 


Mon., 
Tues., 


Thurs., donde 1,000 
Week's total 
Prev. week 7 
Year ago 3 210 
Two years ago 119 3,357 
+tIJULY AND YEAR RECEIPTS 
July Year——. 
1942 1941 1942 1941 


127,637 1,139,623 1,068,109 
14,209 135,248 125,487 
252,133 2,871,518 2 611, 625 
106,621 1,294,687 1 "291/399 
+All receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep 


Week ended ll 18. 7. 4 
Previous week ° 


| ——Prices— 

Top AY. 

*Week ended July 18.. $15.00 $14.9 

Previous week 1105, : 15. 14.5 

1941 .. 12. 11.6 

6.8 6.06 

14 5.15 

0.2 8.45 

269 3. 11.6 

Av. 1937-1941 . 275 $9.85 $8.0 

*Receipts and average weight for week ending 

July 18, 1942, estimated. 
CHICAGO HOG PURCHASES 

Supplies of hogs purchased by Chicago packers 

and shippers, week ended Thursday, July 23: 


Week ended Prev. 
July 23 week 


Packers’ purchases 58 46,230 
Shippers’ purchases 10,538 


51,768 


SOUTHERN LIVESTOCK KILL 


Livestock slaughtered in packing 
plants and abattoirs during June, 1942, 
in Alabama, Florida and Georgia. 


Total 

1942 
Cattle 222,176 
Calves 68,685 
Hogs 823,350 
Sheep 4,979 


BETTER INEDIBLE GREASE 


No rendering plant should be without 
a gut hasher and washer. Gut content 
sent to the melter lower grease 
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SLAUGHTER REPORTS 


rts to THE NATIONAL PROVI- 
sithtEn show, the number of livestock slaughtered 
at 15 centers for the week ended July 18, 1942: 


CATTLE 

Cor. 
week, 
1941 

Chicagot 28,900 

Kansas City ..-- 

Omaha* 

Bast St. 

st. Joseph 

Sioux City 

Wichita*® 

Philadelphia 

napolis ... 

eer tak & Jersey City. 

Oklahoma City* . : 

Cincinnati 

Denver 

St. Paul 

Milwaukee ...- 


Total ....--- 
*Cattle and 


Chicago . 
Kansas City ... 


Philadelphia 
Indianapolis .. 
New York & Je 
Oklahoma City 
Cincinnati 
Denver 

St. Paul 
Milwaukee .... 


. 444,394 409,735 325,059 


‘Includes National Stock Yards, Bast St. Louis, 
I., and St. Louis, Mo. 


SHEEP 
Chicago* 3,779 
Kansas City -»+- 22,265 
Omaha Se 
East St. 
St. Joseph 
Sioux City .... 
Wichita 
Philadelphia wennne 
Indianapolis ............ 
New York & Jersey City. 
Oklahoma City vaebes 
Cincinnati 
Denver 
St. Paul 
Milwaukee 


171,247 
*Not including directs. 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended July 


At 20 markets: Cattle Hogs 


Week ended July 18...187,000 
mad week 21 


At 11 markets 


Week ended July 18 
Previous week 
M1 .. 


Cattle 
132,000 
1 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Agricultural Marketing Adminis- 
tration, at seven southern packing 
Plants located at Albany, Columbus, 
Moultrie, Thomasville, and Tifton Ga.; 
Dothan, Ala.; Jacksonville, Fla.; week 
ended July 16: 

Calves Hogs 
3,391 
2399 
2,948 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S, Department of Agriculture, Agricultural Marketing Administration.) 


WESTERN DRESSED MEATS 


STEERS, carcass Week ending July 18, 
Week previous 
Same week year ago 
COWS, carcass Week ending July 18, 
Week previous 
Same week year ago 
BULLS, carcass Week ending July 18, 
Week previous 
Same week year ago 
VEAL, carcass Week ending July 18, 
Week previous 
Same week year ago 
LAMB, carcass Week ending July 18, 
Week previous 
Same week year ago 
MUTTON, carcass Week ending July 18, 
Week previous 
Same week year ago 
PORK CUTS, Ibs. Week ending July 18, 
Week previous 


Same week year ago......... 
BEEF CUTS, Ibs. Week ending July 18, 1942... 


Week previous 
Same week year ago 


NEW YORE 


ccvcccces 2,645,062 
sesecouse 198,013 


LOCAL SLAUGHTERS 


CATTLE, head Week ending July 18, 1942... 


Week previous 

Same week year ago 
CALVES, head Week ending July 18, 

Week previous 

Same week year ago 


HOGS, head Week ending July 18, 1942... 


Week previous 
Same week year ago 


SHEEP, head Week ending July 18, 1942... 


Week previous 
Same week year ago 


Country dressed product at New York totaled 2,208 veal, 


2,333 veal, no hogs and 8 lambs in addition to that shown above. 


PHILA. 
2,240 
2,556 
3,089 
1,391 
1,425 
1,072 

189 
244 
984 
822 
1,003 
784 


2,342 
2,098 
2,619 
2,453 
2,628 
12,042 
11,890 
13,335 
3,675 
3,163 
4,117 


BOSTON 
2,113 
2,917 
2,978 
1,784 
1,928 
2,320 

98 

lll 
124 
587 
779 
453 
17,856 
16,010 
15,068 


no hogs and 5 lambs. Previous week 





WEEKLY INSPECTED KILL 


Federal inspected slaughter of live- 
stock at 27 centers showed little change 
for the week ended July 18 compared 
with a week earlier. Hog kill at 676,395 
head was up a little and sharply above 
the same week a year earlier. However, 
slaughter of both cattle and sheep was 
lighter than a year ago, while calf kill 
was slightly heavier. 


Cattle Calves Hogs Sheep 


New York area’... 8,265 15,279 36,504 54,401 
Phila. & Balt.... 3,332 1,685 23,578 3,107 
Ohio-Indiana 

group? 3,792 12,306 
Chicago* 24,696 5,525 
St. Louis area‘... 9,005 
Kansas City .... 5,936 
Southwest group*. 1 8,384 
Omaha 17 443 
Sioux City 114 
St. Paul-Wisc. 

group® 17,663 9,806 
Interior Iowa & 

t 5,912 32,321 


73,738 676,395 281,149 
Total Prev. 


week ....... 158,460 71,237 610,057 266,978 
Total last year.163,329 70,005 522,740 291,636 
‘Includes New York City, Newark, and Jersey 

City. Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. ‘Includes Blburn, Iii. 
‘Includes St. Louis National Stockyards and East 
St. Louis, Ill, and St. Louis, Mo. ‘Includes So. 
St. eph, Wichita, Oklahoma City, and Ft. 
Worth. ‘Includes St. Paul, So. St. Paul and New- 
port, Minn., and Madison and Milwaukee, Wis. 
Includes Albert Lea and Austin, Minn., and Cedar 
Rapids, Des Moines, Ft. Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, and Water- 
loo, Iowa. 

Packing plants included in the above tabulation 
slaughtered during the calendar year 1941 ap- 
proximately 74% of the cattle, 71% of the calves, 
73% of the hogs, and 80% of the sheep and lambs 
that were slaughtered under federal inspection 
during that year. 


CANADIAN LIVESTOCK PRICES 


GOOD STEERS 


Toronto 
Montreal 


Saskatoon 
Regina 
Vancouver 


Toronto 
Montreal 
Winnipeg 
Calgary 
Edmonton 
Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


HOG CA 


Toronto 
Montreal 


oo8e 
Saskatoon 
Regina 

Vancouver 


RCASSES B1* 


Same 

week 

1941 
$ 8.65 
9.10 


g 


RERESE 


an 
os 


; PEEEpeeoe 
: $$88s88Ss 


*Official Canadian hog grades are now on car- 
cass basis, quotations from Bl Grades; Grade A, 


$1.00 premium. 


Toronto 
Montreal 
Winnipeg 
Calgary 


Moose 


Vancouver 





CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, 10¢ per word pari, 
sertion, minimum charge $2.00. Positions wanted 
special rate 7¢ per word, minimum charge $1.49 
Count address or box number a: four . 
Headline 70c extra. 70¢ per line for listings 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Oapm 





Positions Wanted 


Equipment for Sale 





Position Wanted 
ALL AROUND sausage maker. 35 years’ experi- 
ence—single, sober, reliable. Will leave city for 
steady work. STEVE TREMMEL, 1570 Clybourn 
Ave., Chicago, Ill. Phone Michigan 6524. 





FOREMAN of pork packing house; also hog buyer 
and can supervise office. 15 years’ experience— 
draft exempt—willing to travel. W-952, THE NA- 
—o PROVISIONER, 407 8. Dearborn St., Chi- 
cago, 





Professional Services 
Chemical & Bacteriological 


Analyses by a reliable graduate chemist. 


Jean E. Hanache’ 
82-08 165th Street, Jamaica, N. Y. 


Men Wanted 


FOREMAN, to take charge of first floor and base- 
ment involving boiled and baked ham processing, 
curing department, bacon slicing, dried beef 
slicing, wrapping and packaging, and fix the ship- 
ping. State experience in detail, salary expected. 
Replies confidential. Plant located in large Eastern 
city. Excellent opportunity with long and well 
established firm. W-953, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago, Ill. 














WANTED: Meat Technologist, Chemist or Bacteri- 
ologist, preferably with canning experience. Eastern 
location. For information, write W-949, THE NA- 
TIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago, I11. 





MAN BPXPERT in handling edible fat dry cooker 
and pressed cracklings. New York City location. 
W-954, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Il. 


Equipment for Sale 
Steel Tanks 


Two round steel tanks. Measurements: 1. Depth 
4’6”, Width 4’—2. Depth 5’, Width 3°10”. Good 
condition. Priced right. W-956, THE NATIONAL 
5 + beeaaraemeaes 300 Madison Ave., New York, 











FOR SALE: Cooking Tank 50” Wide x 50” Long 
x 36” Deep. Aluminum—recessed cover—2 years 
old. Bids requested. MAX RUSSER, INC., 257 
Ames St., Rochester, N.Y. 





FOR SALE—U.S. SLICER—Model 150—complete 
with Automatic Stacker and metal table-type 
Standard. Will slice all boneless meats in any one 
of 24 thicknesses. A real opportunity to purchase 
a practically new slicer in excellent condition. 
Equipped with 110 V—60 cycle—A.C. motor. W- 
955, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 


De Laval Turbine 


60 H.P. geared 4000—900 R.P.M. nozzled 1252 
Pres., 52 to 552 B.P. arranged for belt drive and 
40/50 K.W. Generator A.C. or D.C. as desired— 
Fine condition—will sell with or w/o generator— 
ideal where processing steam required. KEATING 
EQUIPMENT COMPANY, 50 Church St., New 
York, N. Y. 








For Sale 


1—Simplex Steam Pump 16x1%x12—5000% W.P. 

1—Simplex Steam Pump 16x1%x12—5000g W.P. 

1—Exhaust Fan—Claridge No. 80. 

1—Steam Engine—American Vertical 9x8. 

1—M.D. Beef Casing Cleaner—late type anco. 

1—M.D. Shin Bone Saw—late type anco. 
KEATING BEQUIPMENT COMPANY, 

50 Church St., N.Y.C. 





GOOD EQUIPMENT SUCH AS THIS IS SCARCE: 

ANDERSON RB OIL EXPELLER; 4—Anderson 

No. 1 Oil Expellers; 2—4x8 and 4x9 Lard Rolls; 

Dopp Kettles, all sizes, with and without agita- 

tors; Mixers, Grinders, Silent Cutters; Vert. 

and Horiz. Tankage Dryers; Refrigeration BEquip- 

ment and Power Plant Equipment; aluminum ket 

tles; HPM #6C 28-ton Hydraulic Press. Inspect 
Newark, a 

Send us your inquiries. 

GLE ITEM TO A COMP 

dated Products Co., Inc., 

York City. 





FACTORY rebuilt sausage machinery—silent cut- 
ters, mixers, grinders, air stuffers, kettles, smoke- 
houses. Packer’s and Butcher's supplies. 

THE STANDARD CASING COMPANY 
121 Spring St., New York, N. Y. Walker 5-5614 





FOR SALE—XL self contained 6x6 Ammonia Com- 
pressor complete with 20 H.P. motor. Excellent 
condition, SCHMIDT PACKING CO., Niles, Mich. 
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NATIONAL PROVISIONER ‘‘CLASSIFIEDS‘’ 


Business Opportunity _ 
For Sale ze 


WET RENDERING PLANT, Central Illinois, wig 
twenty acres of land and seven room modern ney 
home. Doing good business. Reason for g¢) 

W-957, THE NATIONAL PROVISIONER, 497 & 
Dearborn St., Chicago, Ill. , 





For Sale 





Surviving Partner’s Sale 
REMAINING assets of Pedrick Laboratories 
Tulsa, Oklahoma, manufacturer of Vigo dog an 
cat food, including plant equipment, trucks, trai. 
ers, office furniture, patents, trade-marks, trade. 
names, goodwill, etc., in liquidation proc 
by a surviving partner, will be sold at 
auction to the highest bidder for cash on Ang. 
ust 12, 1942, at 10:00 o'clock a.m., at the wes 
front door of the County Court House in Twig, 
Oklahoma, subject to confirmation by the District 
Court. Twenty-five percent of bid in cash require 
at sale, balance on confirmation by Court. Persons 
interested in more details may inquire of under. 
signed and may inspect property at plant. A 
GARLAND MARRS, SHERIFF OF TUL& 
COUNTY, Tulsa, Okla. 





Equipment Wanted 


WANTED TO BUY: Melters, Pan wryers, Dryer, 
Morrison Cookers, Rendering Tanks, Hydraulic 
Press, Packinghouse Hoist, Stuffer, Ammonia Coils, 
25 to 75 H.P. Steam Boiler, 15 to 50 HLP. AC 
Motor, Ammonia Compressors; all kinds of pack- 
ing and rendering machinery, 5 to 15 thousand 
gallon steel tanks, Cracklings, pork, beef an 
horse—car or truck lots. HILL PACKING OOM 
PANY, Topeka, Kansas. 


* 
BUY ANOTHER 
WAR BOND 


ax 

















GET THE BEST 


CLEAN 
TASTY 
WHOLESOME 





ALWAYS ASK FOR THE 
“ORIGINAL” 


“SELTZER BRAND” 
LEBANON BOLOGNA 


PALMYRA BOLOGNA CO., INC. 
PALMYRA, PENNA. 


MFR’D BY 











THE CUDAHY PACKING CO. 


PRODUCERS, 


IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NORTH LA SALLE STREET 


CHICAGO, U.S 4 








(4 





SAUSAGE PROBLEMS? Here’s Your Auowelll 


“Sausage and Meat Specialties” 


The first book of its kind on these important subjects. Sausage manufacturers and sau- 
sagemakers are applying it to their daily operations, and prominent educators in agti- 
cultural colleges have adopted it as a text book. Modern authentic sausage practices, 
tested and proven sausage formulas, recommendations for manufacturing and operating 
procedure and plant layout suggestions highlight the subjects covered in this outstanding 
volume. Order your copy today . . . price $5.00, postpaid. 


THE NATIONAL 


407 SOUTH DEARBORN STREET + CHICAGO, ILLINOIS 


PROVISIONER 
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Kreys wien delicious’ 
: Tenderated Hams 


“Build Profitable Sales Volume in Any Territory” 


) KREY PACKING COMPANY |iecae: 


ST. LOUIS, MISSOURI 


Eastern Representatives 


H. D. AMISS MURPHY & DECKER 
Fruit & Produce 


Exch. 
Boston, Mass. 


600 F. St. N. W. 
N. W. 
Washington, D. C. 

STEVE BERDIS theo. A. 
1246 Castleton Rd. -3 Jay 4 
Cleveland, Ohio — Rochester, N. Y. 


A.V. ZAMMATARO ROY WALDECK 


443 Broad 
Newark, N. J. 
M. WEINSTEIN 


408 W. 14th St. 


A. |. HOLBROOK 
74 Warren 
Buffalo, N. Y. 








SHIPPERS OF MIXED CARS OF PORK, BEEF AND PROVISIONS | J *"2"". Fe 


& co. 
122 N. Delaware 

MAX LEFKOWITZ Philadelphia 
613 Gibson St. re. 


Chas. Trevtmann 





FRANK J. HOEPPNER 





Co. 
9322WadeParkAve. 9302 - 151 St, 
Cleveland, Ohio Jamelca, N. Y. 











THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
i Earl McAdams Clayton P. Lee P.G. Gray Co 
8 N. Del ec Ave. 1108 F.St.S.W. 148 State St. 














(SOUR IIIa 0: a 


* 


. MEAT PRODUCTS” 


Rear leqabi« 


include — 











The Original Philadelphia Scrapple 
er by 
fELIN’S . 
e “d $i ohn J.Felin &Co., Inc. 
Pork Packers 
“Glorified”’” 
HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Office: 408 West [4th St. 








QUALITY. 


BEEF e BACON e SAUSAGE e LAMB 
VEAL e SHORTENING e FORK e HAM 
e VEGETABLE OiLe 
THE WM, SCHLUDERBERG - T. J. KURDLE CO=—= 
MAIN OFFICE -PLANT and REFINERY 


3800-4000 E. BALTIMORE ST. 


WASHINGTON, D.C. RICHMOND, VA. 
458 - 11th St, $. W. ee 22 NORTH 17th ST. 


NEW YORK, N. Y. ROANOKE, VA. 
408 WEST 1 4th STREET 317 E. Campbell Ave. 














Wilmington Provision Company 


TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 


S. GOVERNMENT INSPECTION 
DELAWARE 














WILMINGTO} 
Liberty 


AD Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 


LL, 


























from the Land O’Grn 


=——asaaaaas prprrprererer? 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKING CO. Warerioo, lowa 
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Adler Co., The Hunter Packing Co Specialty Mfrs. Sales Co 





Advanced Engineering Corp Hygrade Food Products Corp Standard Conveyor Co 


Afral Corp Kahn's Sons Co, E Svendsen Sami S 


Kennett-Murray & Co 
Aula Company, Inc atari United Cork Companies 
Cahn, Inc., Fred C (Ward Milk Products Division) Vogt, F. G., & Sons, Inc 
Callahan & Co., A. P Krey Packing Co 
Cincinnati Butchers’ Supply Co 
Cleveland Cotton Products Co 
Cudahy Packing Co 


American Can Co 


Armour and Company 


Wilmington Provision Co 
Mayer, H. J. & Sons Co Wynantskill Mfg. Co 
McMurray, L. H 
Midland Paint & Varnish 


Dairymen's League Cooperative Association. ..41 
Diamond Crystal Salt Co Third Cover 


O'Connor, W. H 
Oppenheimer Casing Co 





Early & Moor, Inc 
y Palmyra Bologna Co., Inc The firms listed here are in partner- 
Fearn Laboratories Inc., The Paterson Parchment Paper Co oS ee ee Se ee 
’ equipment they manufacture and the 

services they render are designed to 
French Oil Mill Machinery Co —_ agrtensnia vt eared 
Rath Packing Company more economically and to help you 

; : make better products which you can 
Griffith Laboratories, Inc a ay merchandise more profitably. Their 
4 ‘ advertisements offer opportunities to 

you which you should not overlook. 


Felin & Co., John J Platte Valley Commission Co 


Ham Boiler Corporation Schluderberg, Wm.-T. J. Kurdie Co 
Hormel & Co., Geo. A Smith's Sons, John E. Co 











While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 
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Main Office and Packing Plant 


Austin, Minnesota 
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HUNTER PACKING COMPANY 
East St. Louis, Illinois 


: BEEF - VEAL - PORK - LAMB 
CONSULT US J) HUNTERIZED SMOKED AND CANNED HAM 


BEFORE BUYING 4 New York Office, 408 West 14th St., Paul Davis, Mgr. 


om meine “ 4 William G. Joyce an A. L. Thomas 
Boston, Mass. om sa Washington, D. C. 


HYGRADE FOOD PRODUCTS CORP. | Wesel i iy fares 


30 Church Street, New York, N. Y. 
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SCIENCE IN SALT? 


Yes! Every Step of the Way 
at Diamond Crystal ! 


e From the time Diamond _ use. Quality control, enforced by 
Crystal Salt leaves nature’sun-_ skilled technical men, safe- 
derground storehouse until it guards every step in the useful 
becomes a vital ingredient in career of Diamond Crystal Salt 
your products—science directs —from its refining to its appli- 
the destiny of Salt. The rule of cation right in your plant! 
thumb is out . . . the reign of 

technology is here. MAKES GOOD 

Diamond Crystal has devel- — FOOD TASTE 

oped an accurate, scientific way Gerrans 

to produce salt of uniform high 

purity, quick solubility, posi- 

tive cleanliness, and precision 

screening. There is a correct 

grain and grade, and a correct 

amount, for every industrial 





Diamond Crystal's 
exclusive Alberger 
Process produces 
quick-dissolving 
crystals for 
aliohabesiasiei= 


industrial use. 


MAY WE HELP YOU? 


Perhaps we can effect a major improvement in your 
product ... or eliminate certain production diffi- 
culties . . . by suggesting a simple change in the 
grain, grade, or amount of salt you use. 

Our Technical Service Department, with over 50 Kadoes your househ 
years’ experience, helps dozens of leading food man- S? ienith’s Program une in on 
ufacturers and processors every year. For free coun- ‘Sac rtises Dj done. 
sel, write Director, Technical Service, Diamond - Quality 
Crystal Salt Co., Inc., St. Clair, Michigan. . a, 


DIAMOND CRYSTAL 72225" SAL 

















wift'’s SUPERCLEAR GE 
remains the logical gelatin to use in jellied meats because: 7 


It continues to be of the highest quality 


It is still being made exclusively from the finest raw materials — 


It is still proving to be the most economical product to use 


It is still the industry’s favored gelatin 
for jellied meat use 











